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Such a copious and uſeful BILL of Fare of all MY 
- Proviſions in Seaſon for every Month of the Ye that? 
no Perſon need be at a Loſs to provide an a &* 
Variety of ' Diſhes, at a moderate Expence. . 0 


With Directions for making all Sorts of Win Es, Mzapy: ©} 
c: DER, SHRUB, Sc. and diſtilling; Er * 
ATERs, (Fc. after the moſt'approy'd Method, 


- Concluging with many exceffent Patoca rio, of lin af; 
Efficacy in moſt Diſtempers incident to the Human ng $5 
©, extrafted —_ the Writings of the mole eminent TOON 
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HOUSE. : WIVES 


IN 


GREAT-BRITAIN: 


a 


IN-CE my firſt Slew in this 
Way, (imperfect as they were) through 
your Indulgence, have met with a 
very favourable Reception from ary 
Publick, Ey thonght my ſelf oblig 
I in Gratitude, ta feviſe the förmer Im- 
=-} preſſion ofthis Work, 0 digeſt it in 
ſome better and more regular Method, and; to improve 
it, as far as in me lay, by procuring a. logs Midler of 
new, uſeful, and ſcarce Receipts, ſuch as never appear'd 
in any Collection before, and wete to be met wath oe. 
where but in the Cloſets of the Carious. - 70 
In order, therefore, to proſecute this mY Deſign . 

the better Succeſs, and to render this Compilement equal, 
at leaſt, if not preferable to any other hitherto extant, 
tho! held- at a much higher Price; J have not only 
conſulted all 

have diſtinguiſh? themſelves by their good Ufconom 
ang have aQted, for N Years in the Capacity of Houle. 
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my Female Friends and Acquaintahce, who * 
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a moderate Expence, an 
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iy TT - DEDICATION 


in private Families; but have made my A ppli- 


cation Aue to ſome particular Gentlemen of indiſ- 
putable Judgment, who make the Art of Cookery in 


general their daily Study, and ge Employment. 
And fince I have had the Happineſs of their Friendly Ad- 


vice and Aﬀiſtance join'd to my own long Experience, T 


flatter . * that the following Sheets will be look'd 
upon as ampleat Syſtem of a, 2 Houſekeeper”: Duty ; and 
that the Bills of of Fare which I have here given you, by 
way of Introduction, are ſo, artfully jan nt Ly ſo uſeful, 
Mo copious, that they will never be furpals'd by any 


Give me Leave, Lap IE, further to aſſure you, that 
throughout the various Inſtructions here laid down for the 
Preparation of the moſt faſhionable Diſhes, I have * 


future Author on this Topick. 


it my peculiar Care and Study to recommend ſuch In 


dients, as, tho* highly a e might be purchaſed at 

to render, as far as the Nature 
of the Thing would bear, an Elegance in Eating no ways 
inconſiſtent with F rugality and good Conduct. 

To conclude, and that I may not treſpaſs too PR on 
your Patience and good Nature, or take up too much of 
your 'Time from 25 more important Affairs of your Fa- 
milies,” I hereby ingenuouſly acknowledge, that I have 
exerted all the "An and Induſtry J can boaſt of, in the 
Completion of this PocxzT-Boox, compil'd for your 
Service, and intended as your Daily Remembrancer; and 
that I am not conſcious to my ſelf of having omitted one 


Article of any real Importance to be further known; 
and therefore, ſuch as it now 50 to be, I freely ſub- 
mit it to the Cenſure or Approbation of the . and 
__ . impartial Reader. en with all due Submiſſion and 


Reſpet, _ 
5 ” Lavins, 5 
we mof kali, 

and obedient Servant, 
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PREFACE. 


ow I htly ſoewer Men efteem , Er 
ninine Aoi — 42 avhich are 


pradifed in the Regulation of an"Houſe- 
Bold, I may * to aſſert, that t 


ſome admired Branches Literature; 
for, to ſay the Truth; twwhat can be really 
o greater Uſe; than,” by Prudence, and good Management, 
to ſupply a 'Family with all Things that are convenient, 


from à Fortune, which, without 2 Care, would ſcarce 


afford common Neceſſaries ? Certainly no Art whatſoeWer, 
relating to terreſtrial Wings, ought to claim a Profit 


to that aubich makes Life eaſy. 


When the aui ſeſ, and moſt eloquent, have ſaid all the 
can, it will be found a Thing rs oy rhe os to perſuade Men 
out of the moderate and reaſonable Gratifi cr of their 


Appetites ; a good Dinner 0 ewer be 5 to a bad 
one, and Ft. are but few Philoſophers, now a-days, ] 


be found, who are ſo abſtemious, and ſo mortified ta the 


W 


are of much more intrinfick Value than © 


World, as to prefer à Dis of Roots, or a fimple Mutton- © 
C hop, to 6 well-dreſ#'d and elegant Entertainment. But 


as it is not eve one s Fortune to have a large and plenti- 


| ful Eftate, alibo at the ſame Tims they want not a Deli- 
| Cacy of” Genius fitted for the Uſe of it; /o that Species of” 


| Oeconomy. called Houſewvifery comes Ba x in here, in- 


E 


much as it teaches how to ſupply the Deficiency of Wealth, 
Far and diſpaſing all Things in the mf elegant 


Manner. As 


The PREPACE. 3 il 
1 the niain Ed is the bin „ Mp 
eftiong fo, without e ane, it 2 1 - = 

"he that nothing hitherto publiſhed can, in that Reſpectk, 

be near fo 72 3 for, in the i, Place, the. Receipts 

are excellent in their Kind, thi, at the * Time, all be 
poſſible Care has been taken in 7 fengle out the Wo 

420 expenſioe, and the leaft a, wart Fo 'd: A few good - 

Ingredients make the beſt Bite, and a Crowd of rich 1 

Things are apter to ſatiate, than to pleaſe the Palates of * 

* thoſe who have the niceſt Taſte. - 

Hain, the Bill of Fare ts a new ted A Con- 
5 trivance, te to Tupply, at one View, the frugal Miſtreſs of 
-—— Family with a perfect Knowledge of every Thing that 
#5 in Seaſon 3 /o 2 be has nothing more to Ho "rh 10 
led what i for the Table ; and the Receipts at ff 
Sight direct bow, and in what Manner, it may be aroſe, 
Js as to give the greateſt Satiafuction. 

The. Country is the Place, where, | gen#alh; Wark of "= 
| this Naturt _ beſt rectivtd : - hows th therefore added an 
Appendix moſt efficacious Preſcriptions, from the moſt” i 
— 25 2 25 F the Faculty. 8 People — 1 
at great Diftance from large Towns, Things of this Na- 
tut are, Lam ſenſible, highly uſeful; and I dare be an- 
feotrable for 'their Safety : 55 that I humbly hope this Col- Y 

Laim, in the Form it now appears, will be deemd A 

_ Compleat Syſtem of good. Houſewifery, allow'd by all 

rtial and dic Readers to anſwer, in all R.. 
, to the Title which it bears, and, confidering the eaſy | 
"Fic of 0 be an en Service to the Publ t. 
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Car. re! DireBinns for Jmall Families; Ru 
I. ing what Things 


i ought to be kept always in 
the Houfe for Kitchen Uſe ; as alſo, the. ſeveral Sorts 
of Provifeens which 1 bad in the Month of Janu- 
= ry, and bow to ſerve in tht maſt tlegant . Fear IS 
FE Crap. II. Of rb Difbes for the Month of January. 


Cn. III. Of rhe Diſhes for the Month of February. 10 
2 5 Curt. IV. D:fpes in tht Month of arch. e 
= Cray. V. Provifions for the firſt N April. 13 
CuAP. VI. Of the Provifions for the th of May. 14 4 
= Cray. VII. Of the Provifion for June. I x 
EE Cray. VIII. Containing the Provifions for July. 47 
= Cray. IX. The Proviſſom for Auguſt. Ty- 
—_=<© Cray. X. Previſſons for Gee, 8 21 
= Cray. X '&f the Proviſions for Kober. . 23 
Cn. XH. Proviſions for November: " 
Cray. XIII. Prob for Devember. 27 © 
Cray. XIV. Receipts in Gooltry; or Direfions for © 
dreſſing all Sorts of Mei , Fowl, and Fiſh, after the 
moſt elegant Manner,” 4 30 
CnAr. XV. To dreſs a Calve's Head in a grand Diſh. 34 
CHay. XVI. Beef Steaks fryd, 1 
ner. XVII. 4 Haß of raw Beef. 
Fuer. XVIII. Beef Collops flew'd. 
= Cay. XIX. To bake a Calve's Head. 
Cray. XX. A white Fricaſſee of Rabbets. 
Cray. XXI. A Ragon of Veal Saeetbreads. 
nsr. XXII. To roaft a Piece of Sturgeon, 
euer. XXIII. Sauges, Soups, cc. 


The CONTENTS. , 


Cnr. XXIV. Dire&ions for Drying, Salting, 


Collay- 
— 2 and Pickling Ns and Fiſh, a after the 
ant Manner. age 74 
cn 0 V. ** or Directions for making various 
- orts of F, ceing for 7. 8 and 3 3 Meat- 
ies, both faveet and ſavory; ings, Gs 5 
cakes, Fraiſes, &c. after the be 12 . rok 
* XXVI. Direction, ft dying, D 4 
Preſarui divers Sorts * © Fruits, making ay * 
Creams, Sullabubs, &c. 
Ona r. XXVII. Direction for Pickling various 451. 7 
Fruits, &c. after tbe moſt elegant Manner. 173 
Nt: XXVIII. . Dire&tons for . making all Sorts of 
Wines, Mead, Ges Shrub, Kc. and : illing Arong 
Matters, &c. after the moſt approvid Met 188 
us p. XXIX. Promi ſcuous Receipts, not Zeri in — 
Poregoing Chapters under their proper Headt. On 
| Cuxy. XXX. Phyſical Receipts : 


cation. 


Direction: fr * 
- paring all Sorts ef a, both * for exte in- 
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CHAP. 15 


General Directions for ſmall Families ; Jhewing „ wohat 
Dings ought to be kept always in the Houſe for %; tchen. 
Uſe; as alſo, the ſeveral Sorts of Provifians which 

may be had in the Month of January, and how to IE" 
them in the moſt elegant Manner, 


8 I have been prevail'd on e 
following Receipts I thought it neceſ- 
ſary to acquaint the Reader with the 
Deſign of the Undertaking, which is to 
| inform ſuch Houſe-keepers as are not in 
the higher Rank of Fortune, how-to 
Eat, or Entertain Company in the moſt 
elegant Manner at a reaſonable Expence, _ 
I have experienc'd in m own Houſe-keeping, that to 
bay Things at the firſt Hand, is to ſave at leaſt one third of 
me Expence : And by living in the Country remote from 
a Market Town, I found it 19 o; where I could not always 
ad Things as I would, tho' I was at the 
ending a Man and Horſe for em, ani 


when 


* 
ä 
, 
o 


= procure ſuca 
W | Trouble of 


- when I was in London the Caſe was much the ſame, if. 1 
ſent for Spices, or Things of the like Nature to the hand- 
lers Shop, by little and little. I therefore adviſe-you to 
lay in a Store of Spices, bought at ſome noted reputable 
Grocers, as Nutmegs, Cloves, Mace, Cinnamon, Ginger, 
Jamaica Pepper, Black Pepper, and Long Pepper, that 
you may have every one ready at Hand; and for the Sweet 
Herbs, you ſhould always have them dry by you, kepft 
in Paper Bags from the Duſt; ſuch as Red Sage, Thyme, 
Sweet-Marjoram, Mint, Pennyroyal, or all ſuch others as 
you may want to ſeaſon any Diſh you are about to prepare; 
neither ought you to be without Shallots,, Onions, and 
ſuch like; beſides Orange and Lemon Peel-dried, Capers, 
Pickled Walnats, Pickled: Cucumbers, Cucumbers in 
Mango, Anchovies, Olives, Pickled Muſhrooms, or 
- Muſhrooms dry'd and powder'd, or Kitchup, or Muſh- 
room Juice, or Muſhroom Kitchup; but if you have a 
Garden, then moſt of the Sweet Herbs may be gather'd 
at any Time, except the Mint or the Pot Sweet Marjo- 
ram, which laſt are not good in cold Weather 
When you are provided with theſe Trung, you may 
attempt any of the following Diſhes; for I ſuppoſe that 
vou have Currans, Raiſons, and Sugars at Home. Re- 
member that good Eisbon Sugar is better for your Cook- 
ery than Loaf-Sugar: The latter is only uſeful to grate 
- over Puddings or Tarts. + Fe 
© The next Articles to be conſider'd, are, the ſeveral Sea- 
ſons of Fiſh, Fleſh, Fowl, Roots, Herbs, and Fruits, 
that we may not be at a Loſs how to provide a Dinner, 
upon any emergent Occaſion ; and as our Memories may 
ſometimes be deficient, I made the following Memoran- 
- dums in my Pocket-Book, which I am of Opinion will 
be of Daily Service to every Houſe-keeper. -- a= 
It is to be obſerved by the Way, that in all Dinners, 
if they conſiſt only of two Diſhes, one ſhould be Boil'd nn 
and the other Roaſted or Baked; and likewiſe, -that 'in 
every Entertainment, the Boil'd Meats ſhould come firſt. 


. 
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h „ jhnwABY; ume) bay gun ne. 
tze firſt Cours. | 


; 4 M and Chithens, with Savoys / or Cabbages, and 
= Carrots, if you pleaſe; the Carrots: to be cut in 
2 Rings, and laid neatly with the Greens in a ſmall Diſh. by 

rtrhemſelves, except a few to / garniſn the Ham and Chick- 

ens. The Ham ſhould have the Skin pulbd off, and 

Then de firew'd with Raſpings of Crais'of Bread, Which 
*KE ſhould be harden'd either with a red hot Iron, or N 

ſhort Time into an Oben. 

1 Bacon, about three or four Pound, boibd in one piece, 
Vich Chickens and Greens as before, but to-be ferved all 

in one. Diſh: 5 

RS Pickled Pork, done the ee Bacon, and ſerved 

in the ſame Manner. Note, two ee 

chree good Chickens, will be ſuch Diſh, 

and may be depended upon at — as vary 1 

Vou may know when a Cock is young at 

ſhort blunt cyan.” and always — — Fomls 

white Legs. 

Cale s- Head, with Bacon and: Greens, or boil'd and 
haſ'd with Oyſters, or ſeveral other Ways, as directed 

in the Allowing Receipt. If 'tis a Calve's-Head, dreſsd 
only plain with Bacon and Sprouts, let Jon, Bacon be 

bdoil'd in one Piece, _ _ r e 2 

cept the Tongue, wha t lengthwa 

—- 1 in the middle of a Plate, ſurrounded with the Brains, 


= 1 Red-Sage and Parſley ; and then chop them together, and 
mis them with mull'd — . and Vinegar. be 
—_ EKncl: of Veal, Bacon Sprouts,” or Soy, to be 
(ſerved all 20 one Diſh. 828 
ae Port boiPd, with Turnips and a peaſe· Pudding : 
© WE Put your Tarnips,maſh'd or gently ſqueez'd,. on each Side 
RE your Pork, by way of Garniſh ; but if you have any 
. RX Greens boil'd, then let them ſerve'as Garniſh to your 
Pork, and put your Turnips in a Plate, and n ou | 
_- Pudding in another, 


B 2 
. 


e Diſh, ex- * 


which ſhould be boil'd-in'« UMsch uh ns ot 5 


LY The Hole: keeper? s Pocket- Book. 


Leg of Lamb and S§pinage, the Lamb muſt be flour'd 
well, and put in a Cloth to boil, and the Spinage ſhould 
be ſtev d in a Sauce: pan by itſelf, and may be laid on 
each Side the Lamb in the ſame- Diſh, unleſs you fry the 
Loin of Lamb in Steaks, and lay them' round the Leg; 
then ſerve your Spinage in a Plate by itſelf, and ſome 
Gravy i in a China Baſon for the fry'd L... 
R Brizket of ans A ſtew'd, with rich Sauce. See. the 
ecei 
Acbe· bone of Beef, ſalted. 1 boil'd with Nen and 
Roots, the Roots and Greens to be ſetved in a Plate by 
themſelves, ex except a few for garniſhing the Beef. | 
a 1 wich Greens and Roots, to be 
ſerved as the foregoing. 
Leg of Mutton boil'd with Turnips, or with Oy ſter- 
Sauce; ſerve the Turnips 'maſh'd on each Side the Mut- 


ton, or juſt preſs d and butter'd in a Saucer; the O er b E 


Sauce to be-pour'd over the Mutton. 
Stew d Beef, Carrots,  Turnips, Sallery and Leeks, Kc. 
to be ſerved with toaſted Bread, cut in Dice. 
Neck of Mutton and Broth or Soup. See the Receipt. 
Neck of V 2al Bold with Rice. See the Receipt, 


in Dice. 
G00 ſe, falted ind boil'd with 9 and Cabbage, 


'or Savoys, the Greens and Roots all to be in the Diſh 4 'S 


e it. 


reens to be in a ſmall Diſh or Plate. 


Chine of Pork, ſalted and boil'd with Greens and 
Nn to be derweil all in one Diſh; and if you have a 
Turkey, roaſt it, and bring it on the Table at the ſame 
Time, or roaſted Fowls, if you have no Turkey, with 


* Gravy Sauce, or boil'd Onions butter'd. 
Pullets boi d with Oyſter- Sauce, all in the fame Diſh, 
parniſt'd with ſliced Lemon. See Oyſter Sauce, 


Pullets boi d auith Rice, butter'd, in one Diſh, ſerved. | L ; 
- with Slices of Lemon for garniſh, and Slices of red Beet i 


— 8 8 Neat ff 


w 
* i 
7 


Ox Cheek ſtew'd, to be ſerved with dunn Bread, cut 1 x 


U. e, Mutton, ſalted and boil'd with Roots and Greens, 
E with a few of the Greens and Roots, but the 


1 White or Brown. 


/ 
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enough, en the boil'd Udder, and gar- 
niſh'c with a few of the Herbs and Roots, the reſt muſt 
be ſerved in a ſmall Diſt or Plate. 

Fricaſſee of Lamb. See the Manner to make it either 


E 2 8 — See the Way. 
eau d. See the Way 

. Veal ragou d, — Muſhrooms... Ser « is 
Sauce, {al ſerved all in one Diſh. Fa 

22 Carp flew'd. See the Receipt. oh 

Jench Stew'd. See the Receipt for Stewing Carp. 

Turbot Boil d; this is a grand Diſh, and ought to have 
fry'd Flounders, - or Plaiſe with it, or fry'd Smelts or 
Gudgeons about it, if they can be had, and a Sauce 
pour'd over them of Butter, Shrimps, and. Anchovies 3 


4 or if Shrimps can't be had, ſome Oyſters may ſupply - 


their Place, or elſe Muſhrooms; garniſh'd with Slices of 


Lemon, pr Orange, with red: Beet Roots boil'd ; and 


have a good Quantity of Sauce in China Baſons or Silver 
Cups. See the Receipt. | 
Soles Steaud. Theſe are Rew*d like Carp ; ſerve 8 


52 with Lemon ſlic'd, red Beet Roots ſliced and ; 


d, Bread cut in Pieces as long as one's Finger. 
Cod Boi d or Cod's- Head, to be ſerved to the Table 


like a Turbot, with a ſurveture of fry'd Fiſh, and Gr. 1 


ters, and Muſhrooms, See the Receipt. 
Flounders and Plaiſe. Boil the Flounders in Salt and 


Water, over a quick Fire, and fry the Plaiſe with hot 


Lard, or good Dripping 3. letting, the Gap 17 3h in 
Pan be very hot before you put in NAI ae 
your Fiſh be firſt well dry'd and flour'd 3 keep a qui 


Fire to your Fiſh, and when they have rants in a Cul- 

lender before the Fi ire, place them handſomely in-a-Diſh, 
and pour over them a Sauce of Butter, Gin Ancho- 
== vic, Oyſters, or ſuch like; and the fame Sauce in a 


Baſon, garniſh'd with Lemon, or. N * and red 
Beet Roots; but ſee the Receipt. =; 
B 3 


; Neats Tongue and Luder, F the 81 
Tongue, when it is ſtrip'd of the Skin after it is boibd 


I —_— 


— 
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Noernbat l, or State: This Fiſh! is to be boil'd and 
ſerved with Aneliovies and Butter, with ſome Shrimps, 
or Oyſters in the Sauce; if they can be had, or elſe 
Muſhrooms ;' as you may ſee in the Sauce for Fiſk , 
Chub Stew'd. This is a River Fiſh, like a Carp, and 


| ould be ſtewed like a Carp or Tench, and n well 


as either. 
Puddings, there are ſeveral Sorts, (ſee the 


well as Pyes for this Month, but the Polling muſt a | 


ways come with the firſt Courſe. 
Pancakes ought always to come with. the firſt Courſe, 
and Fritters. See the Receipt. 


Chriftias or Minced yes, are generally brought i in 


with the firſt Courſe. See the Receipt. 
Peaſe — 4 See the Receipt z to be ſerved with a 

Freneh Ro 

Edges of the Diſh- with little Spots of Spinage. 

Gravy. Soup. See ehe Receipt. Serve this with a 


the Role, and with ſome Spots of Spinage round 
Bec Edges of the Diſh, * Gratings of of 
read. ; 
Herb Soup. See the Receipt. 
Niße Soup. See the Receipt. | 
Eggs FI in ſeveral forts of Amlets. _n the Re: 


B cel 
1 Narr or Bib Whitings, may be ſerved. as a firſt 


Courſe, with Oyfter or Shrimp Sauce. See the Receipt: 
* Bcots'8 Ron See the Receipt. 
* — 4 25 Prdgoons if you can get them, make a 
Dith he very elegant, with Bacon, nd he ae: 
n Lee the Receipt, 


4 The Herbie boiling in Fama. ot 2 
Ipinage, hs * of Cabbage, 
5 p44 


| leworts. 
Cabbagtt, . 


in the Middle, and parniſh'd about the | 


French Role in the Middle, or a Pallet in the Room af 
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red Beet Roots ſliced, or Lemon, or 


1 with ſome of them, and the reſt to be put into a Plate or 


dut this is pro 


dae Body into the Diſh, md Ap 
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Roots for boiling in January. 
Red. Beets, Par ſnips, 
Carrots, Hor ſe- Rediſb, 
Onions, . Potatoes. | 


Turnips, 


Herbs, Ec. for the Pot. 
Leeks, White-beet Cbardi, or White-beet Leaves, 
Thyme, Winter-Savory, Sage, Parſley, Sallery, andy ib. 


Diſhes for the Second CouRsE. 


A Piece of Beef roafted, with Greens, to be garniſh'd 


little Diſh, and ſome Horſe-rediſh ſcraped about the m_ 


of the Diſh. 
A Fore Quarter of * roafted, to be garniſh'd with 


n ; a Sallad in 
another Diſh or Plate. 


© Shoulder of Mutton roaſted, with a Farce of Oyſters, 
or Oyſter-ſauce ; ſtrip off the Skin when 'tis near enough, 
and powder it with beaten Spice, ſome Powder of ſweet 
Herbs, and * grated” Crufts of Bread. See more in the 
Receipt, but ſerve it with ſlices of Lemon or Orange; 
perly to be ſerved as a ſecond Diſh, where» 
a Buttock of Beef, or ſome other large Diſh boil'd, has 
— firſt brought to the Table, where there is a 
many Com un Red! come in, and Fowls 
cannot be had, „ his kill'd a Day before- 
hand; for Fowls are tou h, tho' never ſo young, if they 
are dreſt the ſame Day they are kill'd. 


© Fillet of Veal fuff*d — roafted ; to be mid with. 


_ fliced Lemon, and ſerved with ſome Butter melted in a 


China Baſon. | 
Gooſe roaſted, ſerved with a litike Claret pour'd through 
ple-ſauce on a Plate. 
Turkey roafted, with Pudding in the Crop, and Gravy 
Sauce, © garmift'd with ſlices of Lemon, or pickled red: 
Beet Roots. See the Receipt. e 


3 4 Hare 


/ 


w 4 — > 
Oy 
= ——_— — nut 34 
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Hare roafted, with a Pudding in its Belly, to be ſerved 
with Gravy Sauce in the Diſh, and garniſh'd with Le- 


mon or Orange ſliced; have ſome Claret or Veniſon 
Sauce, in a China Baſon. See the Receipt. 


Capons roafted, with Sauſages, and Gravy Sauce in * 


| Diſh, Feen 'd with Lemon ſliced. 


Pullets wwith E To be ſerved with Gravy Sauce 


in the Diſh, and Eggs, chopp'd and butter'd in a 


. 

Partrid:es, three or four in a Diſh, with Gravy, gar⸗ 
niſh'd with flic'd Lemon, and ſome Pap Sauce in a Plate. 
See the Receipt. 


Woodcocks, three or four in a Diſh, upon ſmall Toaſts 
of Bread, ſome Gravy in a China Baſon, the Garniſh | 


fliced 3 


Wild Ducks, or Widgeons or Eafterlings, two or three 


in a Diſh, roaſted with- Seaſoning in their Bellies, and 
ſerved with Gravy and Claret in the Diſh, and garniſh'd 


with ſlices of Lemon; have ſome butter d Onions on a 


Plate. 
Teal, Three or Four to be ſerved as the Wild Ducks. 
A Wild Duck with Six Snipes, or a Dozen of Larks. 
Fal of Sturgeon pickled. 
Neck, Loin, or Breaft of V cal, roaſted and garniſt'd 
with fliced Lemon. 
. Chine of Mutton Roaſted, with Gravy in the Diſh, 
and garniſh'd with Lemon ſliced; bring a Plate of Pickles 


with this to the Table. 
. Chickens roaftzd, with Aſparagus; the Aſparagus to be 

ſerved i in a Diſh by themſelves, with plain Butter over, 

them, and che. Chickens garniſh*'d with Lemon fliced, 
and Gravy in the Diſh. 


Loin of Mutton and Oyfter Sauce, to be ſerved in the 


ſame Diſh, with butter'd Onions on a Plate, or Pickles. 


Pig ; to be ſerved with Gravy in the Diſh, or 


White Wine, Water and Salt warm'd for the Sauce 3 


and the Pig having its Head firſt cut off, muſt be Givided 

only. Curtan Sauce is not in Faſhion. 

Lamb Pye, and other Pyes of the like Nature. 
Calve's "Head * See the Recei pt. 


Hog"s | 


— _ * — 7 
1 1 0 Oh . z 
. _ ** n Pr; 4 +; we... 7 . * * 9 n * 
LEY 6 * F BC „. Tv * *. * n LSE; , e 3 8 n 
. 3 5 ©. SPY 8 1 15 3 8 * x * „ ei on REST 
— Fw, * o 18 A, OO F 2 2 » + IC o 893 88 =. "ay 
ACE ln SG " D * Y n . ” 4 4 
— * - A "+ ld 0 
* 4 1 


V - 


The Hoiſo-keeper? s  Picket- Book 9 | 


He s Head roafted.- Jo be ſerved with a little warm 

Clare and Water in the Diſh, and Apple-Sauce in a Plate. 

g's Hearſlet roaſted, with Spices and ſweet Herbs, 

- 15 ſerved with Claret and Water in che Dil, and 

pple Sauce in a Plate. 

2 „ Pluck roafted. To be er with a Garniſh 

of F | | 

Hind Loin of Pork roaſted, to be ſerved with Claret 

and Water in the Diſh, and ee _ oh 2 Plate. 
Hut butter Ale He. 22 » ae vj 


Bur Meſſe, or odd Dies for feu. Bun. ae 0 "in 
- Seaſon. © 

Pig's Pettitoes boiPa, the Feet lt; and the other Pitt 
93 minc'd, and ſerved with Nane melted, and a 
little Vinegar and Lemon Juice. 

Catve's 22 roaſted, and ufd with this ame Mix- 
ture as we put in the Belly of an Hare; to be ſerved with 
Gravy, and gui d with [Brew Lemon or Yeu * 
Roots. 

Ox Heart roafted, with the fine Puddin m 1 as in 
the Hare's Belly ; roaſt this either larded ing fat Bacon, 
or cover'd with Veal Caul : ſerve it with "Gravy jet 
as you do a Hare, and garniſſi with ſliced Lemon. . 
Fricaſſee of Tripe, white. See the Receipt. 

Fiicaſſee of Tripe, brown. See the Receipßtt. 

Fry'd Tripe, in Batter made of Flower, Water, anda 

little Salt; ſerve it with Batter and Muſtard. — Af 

Fricaſſee of young tame 'Rabbets, either with white or 

brown Sauce; to be ſerved with Garniſh of ſliced Lemon 

and fry*d Parſley. , | 

Hog's Liver, Crow and "EM" LF fry d, with Pepper, 

galt, and Red Sage cut mall; to be — with Butter 

=_ and garviſh'd with fry'd n fliced | 
on. 

VDieal minced. To be ſerved on fry'd or toaſted 

of Bread, and gatniſh'd'with 1 2 | ppet 

VE: of Mutton, Lamb, Veal, or Beef, in varions 
See the I to be ferved wich TE for * 


9 A | - B 7 I Calves 
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Calue t Liver au Bacon: fryd. - J0o be ſerved with 
TY and Butter, with. little Orange or Lemon | 
4 ce, aud gun 53 rang Z, either of M | 

eweetbreads an A, Gi utton or 
Beef, with Muſhrooms, A le with a brown Ra- 


2 Sauce, ;garniſh'd with fry'd Parſley and Slices of 


Beal Severtke d. T d with 
Beef Jet ends ragouꝭc o be gun * 


Salmig 


* is made . Lamb, or 
Chicken, or Turkey, cut very ſmall, with ſome Lemon 
Reel. -chopd, dome Apples :chop'd, and ſome Onions, 
where tis liked ; heap this in a Plate, and ſerve it with MY 
Anchovies, Capers, and Olives. This is generally eaten 
with Oil, Vinegar and Muſtard. 4 
Spinage fed, and ſerved on Toaſts of Bread, with 
Tchad ea (a, et 5 


Posted Beef to be ſerved in Slices. 
. _ Cheefecalee. 


Non * 1d % Koo i 
1 9 Apples, Cheſnuts, Fronch-Plumbe Tukey- 
"Fw S eee * 


| 2 I 


+ 755 al n e At. 
Of the Diper for te Menth of FEBRUARY. 


* Di Coups. 2 


0 Gravy, of Fiſh; and of Herbs; to be ſerved © 
Gone. French Role in the middle for Fiſh, or Herb 
dag. _=_ Wild Duck or Teal in the Middle of the 
Hen Turkey boil with Oyſter Sauce, to be -garniſh'd 
with Lemon Aliced. // 4 E 
4 Turbet: boil d with.Shswaps and Oyfters,. mird vin 2 
1 Hood Lemon. Fe | 
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Beef Marrow Bones, and black Hog's 5 TRAM." 
Marrow Puddings. ti 
= ne of Mutton with Caper Sauce. 
ew'd Tench. See the le for ſtew'd Carp. 
Sew 'd Carp, with Wine , to. be TY 
with wer Lemon. 
Sprin | 
Eels Sink, rolPd in Crumbs of Bread, with ſweet 
Herbs and Spices. 
Scats Collops, with a Kidney - of Veal, roaſted and 
ſerved wich Forced-meat Balls, Slices of Bacon fry d, 
and garniſt'd with Lemon ſliced . — 
Ez 1] Pike, or Fack reafed with a Pudding 4 in the Belly, as 
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A the 3 directs, to be in with ſliced Lemon 
. and fry' d Oy er, "oh 

© | "Plat and Founders, fry'd and boil'd Whitings, with 
= | Oyſter Sauce, garniſh'd with ſliced Lemon. 

bitings broifd," and Pickerels boiPd, with Shrimp 


= Sauce, garniſh'd with ſliced Lemon. 245, 
1 Cod . Head, with Oyſter n Sauce. 
Salt Fis, and Eggs or Parſnips. 
Ham of Bacon, with Chickens and Herbs fuck as 
Sprouts, Brocoly, or Lupine. 


Second Counse; 


Squab Pidgeons roafted. 
Chickens roaſted with Aſparagus - 
' Patridges roa ſted with ans. ol or Pap _— v. ; 
niſh'd with Lemon. 
Quails roafted. To be ſerved as the Partridges.” 
Neats _— and Udder-roafted, with Veniſon Sauce. 


Young Rabbets fricaſſee d, gapnaſh'a with . 
1 or Orange. "5" he 
Vir Rabbets rrafted; garniſh'd with — 
1 Turkey, garniſh'd with Lemon, and ſtrew d with grate 
1 Loaf Sugar. 
9 Trotters. To be ſerved as a Tanzey. 
® Fry'd Sole, with a G of Lemon. os 


39% „ 


11 


N 
14.1 
| | 

'1 


} | | - with Lemon. 


- =. | 2 4 N . : 
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Tart; and Cheeſcakes. 
Pear Pye and Cream. 
9 He bot and butter 4. 


6. * ** 1 


H AP. IV. 
neuen 


Fir CoursE. 


_ 


Baſon. _ 
Soup, either of Gravy, Herbs, or Fiſh. 
Ham and Chickens, or Pidgeons. 

Pole o Ling g, ſerved with Butter and Muſtard. 


Salt Fiſh and Eggs, or with Parſnips. The butter'd 


be ſerved with Lemon ſliced, and the Sauce in a 


ter d in a Plate. 


laſt to be in a Plate with Butter, only a few by way of 
Garniſh about the Meat. 

Feal fiew'd, and ſerved with a brown Sauce. 

Battalia Pye. 

Beef Marroxu- ones, and Hogs Puddings, with Mar- 
row Puddings. 

Mullets boil'd, with W 9 Sauce, garniſh'd 
3 "$0 44 | 

* 4. : 

7 Wy — 


with Lemon. 
Rinuckle of Veal boil'd, with Bacon and Greens. 
8 of Beef boil'd, with Greens and Michaelmas. 


2 2 


Diſhes for the Second Co uxs a, in this Maonth. 


Chickens roafted, with e 
Ducklings roafted, with Gravy Sauce, and garniſh'd 


Puffs, 


T8H of all Sorts, boil'd-and fiy'd in a Diſh, to 


Eggs muſt 1 pour d over the Fiſh, and the Parſnips but- 
Neats Tongue and Udder, with Greens and Roots; the 


Tench boil'd, with Oytter or Shrimp Sauce, garniſh'd | 
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Puffs, ma made of Currans, Marrow, Yolks of hard 
Eggs, Apples ſhred ſmall, Sugar and Spice, fry'd in 
Puft-Paſte. | 

"Ruff and Reeves roaſted. To. be ſerved with Gravy 
Sauce, garniſh'd with | 
Pike Barbecued, with Shrimp or Oyſter-Sauce, 


| ; Skirret Pye. 

- Pear Tarts, with Cream. 

= Salmigundy. 

| *** D ESE R T.. 


A Apples, Pears, China Oranges, Turkey Figs ary 
E Gans French Plumbs, Almonds and Raiſons, Jellies, 
__ Shrewsbury- On Sc. c. 


— — 
— 


CHAP. v. | 
Provifions for the Firſt Co uRxs BE . APRIL. 


Ackerel, with Gooſeberry Sauce. But this is a dear 
Diſh. 

Carp flew'd, with Smelts fry'd about them. 

1 Tench hoid, ſerved with Butter melted AO 
= with Shrimps. 

| Ham and Chickens, with Brocoli. 

Piiageons boi d, with Bacon and Spinage, 

=p Cale s Head boiÞd, with Bacon and Spinage. 

__ MEnuckle of Veal boiÞ'd, with Bacon and Spi or 


Broccoli; the Brocoli to be laid in a Cullender Di 
x . 5 
Chine of Veal, bel with Spinage, and _ 
with Lemon. 


Stew'd Beef, or Beef Alamode. 

Fricaſſee of young Rabbets. 

. Collops as before, garniſt?d with Lemon. * 

ricaſſee Chickens, either White or Brown, - 

miſh'd Sk eg r. 

Beef boiÞd, with Greens and young Carrots, 

Leg of Lamb, with Spinage ſtew'd. RES, 
Neck of V eal hoid with Rice, 

E cal or Lamb P N. 


For 
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For the Second Cours - in this Month. 


Ducklings roafted, with Gravy Sauce or green Sauce, 
— i. 1 Lemon fliced.” 
Green Geeſe dated, with Gravy Sauce or green Sauce, 
and garmiſh'd 9 fiend." - 

Butte d Sea Crabs.” To be ſerved in their Shells. 

Roafted Lobfters. ; 

Lobſters and Prawns. 

Cray Fiſh. 

ee ed, and Cucumbers, « or D Deans. Buy 
both the laſt are very dear. - 
6 Piciled Salmon. 3 

Pickled Herrings. : s 
_ _ Chickens and 2 Of the laſt there are ſome 
borced, but for the molt Fart, we have natural Grafs. 

March Pane. e 

Marienated Fiſh. 

Batter d Apple Pye Bor. 

"Tarts, Cheeſeakes,” and Cuſtard. 


DESERT. 
2 Apples, Pearmains, Ruſſet Pippins, Bon- 


retien Pears, &c. | 
Cherries may be had, and Ritapberries, at Mr. Whit- 
mils at Hoxton, as s Extraordinaries.” 


of SPATE; 


— — | — — 


CHAP. vi. 
Of the Proviſions for the Month of M A V. 


Diftes for the Fir Counss. 


OTDPD' Beef, with Roots and Spinage, or e 
there may be ſome Brocoli. 
Boild Leg of Mutton, with Roots and Greens, each 
to be garnifh'd with Carrots ſliced. - „ 
Boil d Neck Veal, with Greens and Roots. | 
Foal of Salmon beiPd; with fry'd Smelts, and ſerved 


Ly 


with Anchovy Sauce, and garnil'd with Lemon ſliced. 
cal 


. Chicken Pye. 


$ 
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Calue's Head, dreſt in a grand Manner. 
. Chine of Mutton, garniſh'd with Capers, 

Roafted Fowwls a-la-Daube, or forced. 

Roafted or boitd Neats Tongues and Udder, with Bro- 
coli, or Lupines ; and perhaps there may be ſome 9 
flowers, or young Cabbages. 

Breaft of V. cal ragou 'd, garniſh'd \ with Lemon. 
Mackrel, with ore EM Sau uce. | 
Stew'd Carp. 7 
Stew'd Tench. 
Boil d Puddings, to be ſeryed with their pope, tence, 
Beans and Bacon. 


Second CounsE. 


70 e; and you may lard them and ſerve. 
them with Moonſhine, or Pap Sauce. 


Peaſe are now Rarities, ſerve them hot with Butter or 
8 8 
uri; roaſted, garniſh'd with Lemon. 


Prawns or Cray Fiſh. 
- Collard * ET o 
Haunch of Veniſon roafted, with its Sauces, 
1 jon roof N 
Leweret roaſted, with Veniſon Sauce. 
Fawn roafted, with Vinegar Sauce. 
Quarter of Kid roaſted, with Veniſon. Sauce. 
Curran Fritters,, with grated Loaf Sugar over them. 
Roaſted Lobſters. 
Young Ducks roafted, with Gravy Sauce or green Sauce. 
Cream Geeſe, with Gravy, Sauce or * * To 
22 upon Toaſts. 
Tarts, Cuſtards, and Cheeſcakes. 


D E 8. E. R > 
Apples, Strawberries, and ſome Cherries. 


CHAP 


— 


ns The Hon e kecher 5 vel. 
H AP. VII. | 


Of the Provifion for Jun 


* Nie Couvxs x. 


4 M' and Chickens, with Cabbage or Collyflowers. 
" Marrow Puddings, and — Bones of Beef. 

Haunch of Veniſon; falted and boil'd, with ar © wal 
ers, or Cabbage and Turnips. 

' », Shoulder of Mutton, and Kidney } Beans. : 
Ste Carp. 
Steab' d Tench. * 

Lamb boiPd, with Callylowers: or. . 

Roaſted Pike, or Barbet, with a Pudding in the Belly, 
to de {erved with a Sauce of Butter, Gravy and White = 
Wine, Anchovy, and * 2 

Humble 

Lamb Stones ragou'd, with, Sweetbread, garniſhed with 
* ' 

of Mullets boiÞd 5 
4 ew Soles, garniſh'd wal Smelts * and fry d 
Bread Sippets. 
'  Macharel bild. * ; +150 
Beans and Bacon. 
Breaſt of Veal ragau'd, garniſh'd with Lemony ſliced. 
Trouts Soil d, and ſerved with Anchovy Sauce. 
Fowl of Sow Bild, ſerved with Lobſter Sauce, 
'd with fry'd Smelts, Lemon ſliced, fry'd Sippets, 
| and Horſe Radiſh ſcra hs w 
| A Fricafſee of Rabbets, or Chickens. 6+. 
| 18 Veni on Paſty. | # 
| Aeris 2 Beef boiÞd, with pee ; AY 


Pig r | 
- Heck of 4. V. ni ſin, falted and boil'd with Colſon 
1 Pigeon TON with Bacon, Collyflowers, and young 
Hy 2 ſerved 1 in one Diſh. 


"_ 


$ be Second Couxs E. 
F _ Pheaſant Pouts, ſerved with Gravy Sauce. 


T he Ho uf >-hereper * Poc et- Bos k. i „ 


there may be ſome Moonſhine, or Pap Sauce; both may 
be garniſh'd with Lemon ſliced, or fifted Raſpings of- 
Bread on the Edge.of yas Diſh. 
Young Ducks roafted, wa goon Bo 2 or Gravy Sauce, 
Fawn roafted, with V 5 
Lob ters. 
Prauns or Crayfiſb. 


. 


A Fowl of Sturgeon. | 

Duatds roafted ; — be ſerved as the Pheaſants. 

Fry'd Soles ; to be ſerved with a Sauce of Butter, An- 
chris White Wine, Spice, Gravy and Shrimps; you 


Lemon fliced. 

Collard Eels. 

Collard Pig. 

Creams a Felli es of ſeveral Sorts. a 

Leweret roaſted, with Veniſon Sance. . 

Butter d Crabs. 

Cuſtards. 

Tarts and Cheeſcakes. 

Sullibubs. 

Peafe, either toſs'd up with Gravy or Butter. | 

A Chine of Salmon, fry'd with Anchovy Sauce, gar- 
niſh'd with Lemon. 

Skirrets boil d; to be ſerved with Sack, Butter and 
Sugar, and garniſh'd with Lemon. ; 


DESERT. 


Muſculine ARES, Junetin Pears, ſome my Fi 1g5. 


. 


CH AP. VIII. 
© Containing the Provifions for U — V. 


Firſt CouRs B. 


Wn” 


orfe Radiſh, Trouts 


- Young Rabbets roaſted, garniſh'd with Lemon lliced, 2 


garniſh with Lemon fliced, and Horſe-Radiſh ſcra d. 
1175 chcock Eels, ſerved with Anchovy Sauce, garni d 
WI | 


Cherries, Strawberries, Junetin * Currans, 


. Salmon beit d, with Shrimp and PRICEY 18 
E: To be ſerved with a Garniſh of Lemon fliced, and 


Turkey Pouts, ſerved the ſame as the Pheaſant ; and | 


"4 
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| Trouts bid, and . with butter'd Lobſters 
WM. —- rr 207 bows? 
Cu fete, with a Garniſh of Spitchcock Bels and 
* Lend" iced, and a Baſon with mt peg mn Sd 
|  Tench flew d, and ſerved! as the Carp. 
Pike, . BarkeF roafted, With a Bache King in the in the el, 
ſerved with Gravy Sauce and garniſh'd | 
Ham and Chickens, with Collyſlowers or 
Beef boiPd, with Collyflower -or Cabbage. "Note. 
Never ſqueeze your Cabbage, but let it denn de ; then 
aut it ha, gory toſs it Ay with thick Putter.” 5 


25 ef Ve Peal 


Puddings baits, of ſeveral Sorts. 
| —— Pines, .and Hogs Puddings. 
. Putty Nl. vir er 
Pidgeon Pye. „„ 
| 3 Xn Pay. | 
Dl boil'd, with Bacon and Collyflowers 
Hauch of Veni an, ſalted and boiPd, to be ſerved with 
Collyflowers, Cabbage, Kidney Bearis and Turni ds.” 
Shoulder of Mutton ſalted and boil'd, with the ſame 
Furniture as the Haunch of Veniſon. * 2 
Scots Colleps. To be garniſh'd With Lakai * 
Pidzeons bild, with Bacon and Collyflowers, &c. 
Catve's Head boi: with Bacon and Collyflowers, or 
_ or made into a ny Diſh: 
. Beans and Bacon. 
altar. | 
Turbot boiPd, and ſerved with Stages Lobſter Sauce, 


parniſh'd with fry'd Sinelts,” Lemon and Horſe — 
. 0 


— — — n 3 
w * * 
K * 9 — a; oh ew — — : : I n 


e Covnss. 


m Wi Id Ducks which are Flappers, td and 
ſerved with Gravy and Claret Sauce, and garniſh" with 
Lemon. 

 _ Young Tame Ducks roafted, and ſerved as the Wild 
ang but ſome butter*d Onions niaſh'd on a Plate. 

- Partridges or Quails roaſted, and: ſerved with Gravy 


en and Moonſhine, or Pa Sauce ou a Fate) f 
ps _ * | Shoulder: 
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Shoulder 1 with Gravy, — 
Dip, and Sauce on a, Plate, 

Lu lars er Prauns, or Crayfih, garniſh'd with Fennel, 

Marinated. His. * 

Collard Pig iced, = garniſh'd with Lemon. | 

Collard Eel in the Collar, 220 0 5 with Lemon. 

Ported ente in Slices, garniſh'd with Lemon or Na- 


ſtertium Flowers. 
Collard Beef in Slices, garniſh'd the ſame as above, 


 Patted Beef in Slices, garniſh'd as before. 


Hare mad. To be erved with Gravy Sauce in the 


Diſh, and ſome Claret Sauce on a Plate. 

Turkey Pouts rogſted, with Gravy Sauce in the Diſh, 
and ſome Pap Sauce on a Plate. 

 Phegfant. Pouts roafted, and ſerved as the young Tur- 


. rog ted. To be ſeryed with Butter and Parſley, 
| Peafe, either toſs d up in Gravy or Butter, nid 
with boil'd Mint. : | 
Rabbets ruaſted,  garniſh'd with Lemon. 
Sauſed Mackarel, garniſh'd with Fennel. 
Taz, gamiſh'd with grated Loaf Sugar, and Orange 
— Pia Wy ed ith Parſley 
8 ame Pidgeons roafted, and ſerved wi 
and Putter, with £ 4 ken 1 
| Tarts, Cuſtards in Cups, Cherkakes and Jellies. 
 DESENE 
Plumbs, ſome early Grapes, Peaches, Abricots, Cur- 
. Fans, Gooſberries, Raſpberries, ſome Strawberries, Cher- 
ries, Apples and Pears, ' Pine Apples, 2 
ſome Philberts. 


ern 


„ a5 »a TTY 4s «1 * . 4% , EM? _- UW 8 


CH A. 


| The Proviſions for AUGUST. N 


Firſt CoURSsE. 
E G of Pork ſalted, and boil'd with Turnips, Car- 


in a ſmall lingle Diſh. 


I. rots, Cabbage and Collyflowers; to be ſerved With 
arniſh of every one, and the reſt butter d, wa vel 


— 


20 ' The Hoi bee s ae i 
Pig uad. ' To be ſerved with a little White Wine, 
N ., Salt, and a little Piece of Butter warm' d together, 
and the Pig only brought to the Table, with the Head 
flit thro' the Middle, and the Body chin'd down through 
the Middle, with the Sides laid by one another; but the 
Brains muſt be maſh'd, and mix'd with the Sauce. 
Ham and Chickens, with Coll yflowers or Cabbage. 
Haunch of Veniſon, aur and boil'd with the afore- 
ſaid Furniture. 
. Haunch of Veniſon roa To be fave with Gravy 
Sauce in the Diſh, and ( bis for Tn = Pit, wn 
Veni ſan na | 
Stud Carp or Tench, 4 with Spitchcock Eels 
and Lemon le, with Horſe Radiſh ſera 8 
* Biſque of Fib; that is, Fiſh of ſeve Sorte, ome: 
boil'd and ſome fry'd, or boil'd with a rich Sauce of But. 
ter, Gravy, Anchovies, White Wine, Spice and Muſh- 
rooms pickled, and Shrimps. The Saucę to be ſerved 
in a Baſon, after a little has been pour'd over the Fiſh. - 
* _ Forced Fowls, or Fowls a la Daube, to be ſerved with 
fry'd Muſhrooms dipt in Butter, and a rich Gravy Sauce, 
_ garniſh'd with fry'd Skirrets, Oyſters, and Lemon e 
Humble Pye 3 
Pidgeon I | | | 
Fricaſſee of Chickens, or } Was whole. 14 
© Rabbets boiPd, with butter'd en 4 wt 
Beef alamade. 
7 Florentines. | 
Beans and Bacon. : 
- Chinesf Mutton, with ſtew'd. Crcunten, * be ſerved | 
in the ſame Diſh, 


1 e 
| Pheaſants and Partridges N. as WE. 
Marinated Fiſh. 

- - » . Turkey Pouts-roafted, with Gravy? 
f with Lemon. 
Lobſters, either roaſted or cold. 

Buer d Crabs, in their Shells, or on Toaſts. 

* Cali Pike, or * DR: on OT, 

* Salmiguncy.” b dies | 
2 1 4 ' gan! Cas ö 


The Houſe-keeper's Por bet- Bool. 
 Catve's Liver raaſted and ſtuff d:; to be ſerved = 
Gravy SAUCE. .....; 
Pork Grickint to be ferved with Butter and Madlard.- 
Ox A Oe 4 with forced Meat, and roaſted. to 
be ſerved wi | 
Chickens roaſted, "with Gravy Sauce. : 72 
. Tanſey; ty fern wh: Laps, On, *Y 
ted over with Loaf Sugar. i 
Tarts, Cuſtards and Cheeſcakes, | in ny 
Follies of ſeveral Sorts. ca TR 2 I = " : | 
Creams of ſeveral Sorts. „ 
Collar d Pig. p | n 
„ K 
Porte * in Slices. T Ma 1414 
Ported Bee in Slices. ; I 3 4 : 1 
Collard Beef,, in Slices. zen 


Peaſe. . 
| | bs ENT. | 

Grapes, Plumbs, Pears, Figgs, Raſcberdics, bathed, . 
Abricots, Apples, Mulberries, Gres To. r 


* 


1 


* 
1— „ 6 ˙Äu!Cã — ly IC erg 


en, By "CHAP. x. e 
- I sr. 8 7 
- Firft Cove dh” Ag FO 
B. E 5 r ſalted and hoiÞd, with Collyflowers, Cab- 
bage, Carrots, or 'Turnips, as you will; ſerve the 
Beef alone, with a Garniſt of any of the foregoing 
Roots and Herbs, laid here and there about it, and the 


reſt of them diſpoſed handſomely in a ſmall Diſh, by. 


- melted Butter. 
A Leg of Pork beiÞd, with the ſame Furniturdis men- 
tioned for the Beef. Note, your Pork is the beſt of bo 
black Breed, and to be kill'd at fix or ſeven Months old. 
| Knuckle of Veal, boil'd with Bacon, and ſerve it with 
Cabbage or Sprouts of Cabbages in the ſame Din. 
 Chine f Mutton, with ftew'd Cucumbers, garni id 
W and in a ſmall Day ſerve Ars: core 
| 5 8 ime 


—— = 


the Beef. 


25 * "Honſt-kedptr's — 
Tine © Sittall bf Purfalt, Eibbdge Tettkee, and Nnftur. 


tium Flowers, with the Volks hard S tut in Halyes ; 
on the Edge of the Diſh' about 


Geeſe roaftid, and ſerved T's WR were Cues 


pour d throu h their Bellies in the ſame Piſh, ahd'Apple 
Sager on a Pl 
Hauch of Ve e een ra is be ſerved With 
 Collyflowers and Tin the fame Diſh, 
wich Cabbage, Gut, nere Rn in a 
* : | 
Pidgeon Pye. n 
| Ralls. 
Sguab Pye, or — Pe Je, AN 


Steaks, ſeaſon'd with Pepper and Salt, with ſome 
Apples and Onions ſhred in it. 


ork Pye, with Potatoes; che Roots be cr in Dice. 


Rabbits boild with \ Onions, maſh'd and butter'd, to be 
ſerved in the ſame Dim. | 


Rabbets cut in Pieces, with foie fat Pork Steaks Tea- 
an” Þ in. a Pye. . | 


 Feniſen Pay. | 
Boi of Mutton, ak ramp. 
' Lumber Pe. X 
yl Steal oe, with Turnips cut in Dice, ak in with 
F Pidgeons and Bacon, with At Gn 
* . 
Cave Head in + grand Diſh a 
Articboals; to be ſerved with che Leaves taken off al- 


eber and the Choak taken thin off, the Heart and 
Head of the Leaves put on again, With Butter melted | in 
Chana Cups: 

Scate or Thernback,. ſerved with Anchovy "Sauce and 


Saur. i . 
Hp Second Cours E. 
Del roaſted; to be ſerved with Gravy Sauce in the 
ſame Diſh, and butter d Onions maſh'd in a Plate; the 
- Ducks to be garniſh'd with fliced Lemon, or red Beet- 
Roots ſliced. 
Butter d Apple Pye, ſerved hot. 


4 


Pariridies 


* 


* * 
- 


The . ZR MAY] 23 


110 11 11 


Partridges roaſted, with Gravy i in che Dic, garniſh d 

with Lemon and: Pap Sauce in a Plate. 1 91 4d 06 

Pheaſants refed, and ſerved in the ſame Manner a8 

Partridges. 147-05 We be 1 Bid 
el. Speichel ſerved. with Anchovy Sauce, and gar- 

niſh'd with Lemon or red Beet Roots. 13 | 
Soles fry d, ſerved with Anchovy and Shrimp Sauce, 

| garniſh'd with Horſe Radiſh ſcraped, and Lemon. N 

a Lob r ener "Tani. Sat 

het of Marky roof. or the Neck or the Breaſt 

roaſted, ſerved with Gravy Sauce in the ſame Diſh, with | 

a Plate of Claret Sauce. , 

Teal; or Widgeons-roafttd; do be ſerved as the Ducks 
menticn'd-in this Mouth. L430 GH DooL 1 
Smelts frr/d ; .to-be ſerved with:Anchovy,and Shrimp . 

Sauce, . iſn d with fry'd err or L. ſliced, 

or Horſe'Radiſh Giſh-grated. | 
Fowl! of Sturgeon... k 5 Han \ 
Pickled Salmon, garniſh'd oak Fennel Lanes, 

Collard Beef, ſerved in Slices. ok. he $67 
Callar d Pig, in Slices, garniſh'd with 1 

Collard Bel... \ 2. > 

Cold Neats Tongue fliced, ſerved with Burter 
Peaſe.” -. ® 


. T, arts, Cheeſcakes, C Creams, Jellies. 


* , | DESERT. e , 

Philberts, Walnuts, Apples, Pears, Peaches, Necla ' 
rins, Mulberries, Figs, Grapes, Morello Cherries, ſome 
Currans, and ſome of the ſecond hon: of StrawBerries, 


and ewes. 
„ 
Of the Proviſions for OCTOBER. 85 
Vir Couxs k. 


Auch of Doe Veniſon, ſalted. and boita, with 9 _* 
Furniture of Cabbage, Collyflowers and Roots, 
to be ſerved as others of Buck * | 


* 
- 
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* 


Ham and Fowls boil'd, with Roots and Greens. 

Bacon, or Pickled Pork boil d, with Pidgeons or Fowls ; 

Db get Greens and Roots, like the Ham and 
ow — 

Cod's Head boi d, with Shrimps, Anchovies and Oyſ- 

ter Sauce, and garniſh'd with'fry'd Bread, fry'd Oyſters, 

Lemon fliced, and Horſe Radiſh ſcraped. Have a Baſon 

of the ſame Sauce by the Diſh. | 
7 idgeon P . * N 

Mats Tongue and Lader ruaſtad, ferved with Gravy in 

- the Diſh, and Veniſon Sauce in a Plate. 4 


"Bi 0 P idgeons. k ; 1 5 
EK I 
- Stew'd Carps or Tench; to be garniſh'd with Bel pic | 
1 and ſliced Lemon or Horſe Radiſh ſcraped. 
Scots Co „ garniſh'd with Lemon. 
Turkey Chint. ſerved with Gravy i in the Di, and 
'd with red Beet Roots or Lemon ſliced. 
Pork boil'd and ſalted, with Roots and Greens i in the 
* Diſh, and a Peaſe Pudding i in another Diſh. 
Salted Beef boi d, with Carrots, Cabbage, or Colly- 


flowers; to be. ſerved with a few Herbs and Roots 


Garniſh 3 but the Body of the Roots and Herbs to be 
butter'd in a Diſh by themſelves. IND 
Chine of Mutton roafted, with Gy Sauce in the 


| "fame Diſh, or -ſtew'd Cucumbers, and garniſh'd with 


Pickled Cucumbers, or other Pickles, or elſe a Plate of 
Pickles by þ — 


= 15 


Second Counss. ; 

Mili Ducks roaſted 3 ; to be ſerved with Grayy and Cla- 
ret Sauce, pan 'd with Lemon and red Beet Roots 
ſliced and ed. Note, all wild Fowl hond be but 
little more half roaſted. © 

Teals, id _ and Eofterlings, ſhould” be ferved as 
the Wild Duc 


N odcocls el, and placed upon Toaſts of Bread, 
without __ out Ger i Gus, and with Gravy Sauce in 
| _ ine ag Eu | Snipes | 


- on 
* 

5 of 
: * 


— hit (af 


Di 
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Sniper may be ruaſtel, and ſerv'd with the ſame Sauce 


as Woodcocks. 
Larks roafted upon Peet with flices of fat Bacon 3 
they muſt be ſpitted upon the Scuers fide by ſide, as 


Woodcocks ſhould be, but the Larks muſt have a "hin | 


ſlice of fat Bacon between them: Serve them on the 
Scuers, ſix on a Scuer, with grated Crumbs of Bread ei- 


ther fry d criſp, or hardened before the Fire, being ba- 
ſted with Butter or Lard, and garniſſid with Lemon 3 
but have ſome good Gravy i in a China Baſon by them. 


Some will put a Sage Leaf between the Legs of 


+ F 


every - 
Lark to roaſt with them, tis very good. Note, ſome 


Wild Ducks. 


Cbine of Salmon, bebt es ny with Anchovy and: 


Shrimp Sauce. 
Artichoaks, with Butter melted i in China Cups. 


Artichoak Pye. © | 15 


Smelts fry d, ſerv'd with Anchovy Sauce, "md gar- 
niſh'd with Lemon. 


have Silver Scuers ; and ers a good-Garniſh for- 


Eels broiPd, to be ſerv'd with Anchovy Sauce; and | 


garniſh'd with enen 


Piartridges roaſted, to be ſervd with Gravy ir in a Diſh „ 
and ſtew'd Sallary, with a rich brown Gravy Sauce in a 


Plate, garniſt'd with Lemon or Barberries. 


and Pap Sauce in a Plate. 


| FRUIT S. 
N Pears, Peaches, Nectarins, Plumbs, Mulber- 


1 


Pheaſants roaſted, to be ſerv'd with Gravy Sauce i in a- 


zrts, Cheeſecakes, Jellies, and Creams of all Sort. 


ries, Grapes, ſome Currans that have been Sorry ſome: mr 


Walnuts and Fi 188. . | 


* 2 * ” 
4 4 = 
O 5 5 C H A P r 
o * S 
- . 4 * 3s - * 
* 
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Proviſons for NOVEMBER. "BY 


Firf Fe LINER] 


0d Rabbets, ſerv'd with maſh'd Onions butter, 
all in one Diſh. 
Beil Leg of Pork. ſalted, with np the. Pork to 
be ſerved with a of ſome of the Turnips. 
Bold Leg of Mutton, with Greens and Roots, tobe 
ſerved as the former. 
Boi Haunch of Doe Veniſon, with the Furniture of 
And Roots, to be ſerv'd as mentioned before in the 
former Month. 
Boi d Faul and Bacon, or Pickled Pork, to be ſery*d 
_ Colliflowers or Cabbage, like Ham, and Herbs or 
00ts.  - 
Ham and Feud; boild, with Greens and Roots, to be 
ſerved as in the former Month. 
PVieal in ragou, to be ſerved with Maſhrooms in the 
brown Sauce, and garniſhed with Lemon. 
Steau d Carp or Tench, garniſn'd with Lemon. 
Boi d ee with Bacon and Greens and Roots to be 


Chine of Mutton with Pickles, ſerved i in a ä 


Veniſon Pa of Doe Veniſon. 

Chine of ral, ſeryed with Pickles on a Plate. 

Breast of Murten ragou d, _—_— with Lemon or 
Barberries: _- - - 

Ox Cheek, ſtew d or bak'd. 

Steba Beef of any Pieces, to be ſerved with the Broth 

and Sallary, Leeks, Turnips, Carrots, Sweet Herbs Juice 

and Spices, and you may if you will put in toaſted Bread 

cut in Dice. 

Geeſe roaſted, to be ſerved with Claret or White 
Wine pour d thro? their Bodies, to draw their Gravy, 
and. to be uſeful in the Plate. | 

Calves 


* 
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Calves Head, with in Appurtenances, as in the for - 


mer Month. 

Roafted Hen Nele with Oyſter _ to be garniſh 
ed with Lemon or red Beet Roots. 

Minced Pyes. 
Second C o v RSE. 


Smelts fry d, to be ſerved with Sar we | 
Sauce, and garniſhed with Lenion and Horſe 


ſcrap'd. | 
Chine of Salmon fry a, with ee of Anchory and 
Shrimps, pour'd over the Dim. 

Potatoe Pye. 
N codcoc is roafted, eee a ; 


Snipes and Larks in a Diſh, enen | 
the foregoing Month. 


Partridges roafted, and ſerved with Gravy in the Diſh, . 


and Pap Sauce in a Plate. 
Pheaſants roaſted, to be ſerved 25 the Partridges above. 3 
Wild Ducks, Widgeons or Teal, to = W 1 
Gravy and Claret in the Diſh. 78 
* Tongues, ſerved in ſlices. 
Collard Bee Y in ſlices. 


Marinated Fiſh, to be ferved with L Lemon 464 dans. "M1 
Pear Pye with Cream: 


Hot Apple Pye with Quince, W They Wl 
Tarts Cheeſecakes. / D OLA 
FRUITS: 


Apples, Pears, and dry'd Fruits, fach as French SY 


Plumbs, dry'd Grapes from Lisbon, or eu, and 
ſome Walnuts, wan Cheſnuts. 


— 


6 | 1 dhe — 
C H A P, XIII. Mr.” 
Proviſions for DECEMBER, 
Nr Counss. 


Hitz and __ with Carrots, DE and Col 
| e N u 


he 
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' Buttock ef Beef boiÞd, with Roots and Greens. 

Leg of Pork boil'd, with NAN, and ſerved with / 
Peaſe P 

Sirloin of Beef ronfeck and ſerved with Collyflowers 
in a Diſh by Mer the Beef 8 with Horſe 
Radiſh ſcrap'd. . | 
© Chine of das, 

: Haunch of V. "eniſon beit's, neo Cabbage and Coll y- 
owers. 

' Pidorons and "Bacon boil'd; with Greens and Roots. 

12 of Mutton boil d, with Turnips and Greens. 
| of Lamb boiPd, with — to be ſerved with 
Sin 2 fry'd in Steaks, and lay'd about the Diſh; 
| there muſt be ſome Gravy. in a Baſon, F? 
- ++, | Chine of Pork and Turkey, {ervel with ann | and 
N garniſhed with Lemon. . 

Boild Pullets and Oyſter — 1 
"Row fled Tongues and Uaader, ſerved with Veniſon Sauce. 
ts boi dy with Onions. 
if Hare Grigg d, en with Lemon, or red Beet 
Roots. 

Calves Head, dreſs d in a ——_ manner ; ; with Cocks 
Oombs, Muſnrooms, Oyſters, and fore d- meet Balls, 
and garniſned with beaker and Lemon or Orange. 

Cods Head boild, with Shrimps and Oyſter Sauce, and 
_ garniſhed with Smelts or Gudgeons, and fry'd Oyſters, 
and Horſe Radiſh ſcrap'd. 

Stew? d Carp or Tench, garniſhed with Eels Spitchcock 
Abd Len, with Anchovy Sauce in a Baſon. e 

Mincd Pyes. 
Souls ee 
Lumbar Pre. 
Veal Pye. f a 
Squab Pe. 
| Kanne, of Gravy or Peaſe, or r Plumb Pottage. 
3 eni/on 5 ; 


. Second Covnes. 
Ku, aug 


"8 
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Hare roaſted, with a Pudding in the Belly, to be ſer- 
ved with Gravy in the Diſh, and Wente Sauce. in a 
Baſon. 575 
Capons roafted, and ſerved with Gravy, varniſhed 
with Sauſages and Lemon. 

Turkey roaſted, with foro d- meat in the Crop, . and 
ſerved with Gravy in the Diſh, iſhed with Lemon; ; 
there may be boiPd Onions in a Plate or Pap Sauce. 

Pheaſants roaſted, with Gravy in the Dic, and Pap 
Sauce on a Plate. Note, one of the Pheaſants may be 
larded, garniſhed with Lemon. 

Partridzes roafted, to be ſerved with N Sauce in 
the Diſh, and garniſhed with Lemon; you muſt have 
ſome Pap Sauce ſerved with them on a Plate. Fr 

Waodcocks/ roafted, and ſerved on Toaſts of Bread, gar- 
niſhed with Lemon or Orange, with Gravy in a Baſon. | 

* s roaſted, to be ſerve with Gravy in a_Diſh, and 

ed with Lemon. 

Larks roaſted on Scuers, with ſlices of Bacon between 
them, to be ſerved on the Scuers, with dry'd Crumbs of 
Bread under them, and Gravy Sauce in a Baſon. : 

Wild Ducks roafted, to be ſerved with Gravy under 


them, garniſhed with Lemon. — 


Teal, Eafterlin 6, or Wid eons roa ed, to be ſerved as as 
Wild SEE N F rote | 


 Buſtard roaſted, to be ſeryed with Graty i in the Diſh, 
ok Sauce on d Fate, the Garniſh is Lemon or red 


Squab Pidgeons roafted, garniſhed with Orange, ind and 
ſome Butter and Parſley in a Baſon. W 
Potted Lanprey. | © de - 7 4s + 
Potted Gr: »in TEA L144 - 


Toal of Sturgeon. - | n *-22) +3 wc I% | 
Potted Veniſon. 195 40) 5 ö he 1 In 
Lohan, 12518 „ no 
Tanſey, garniſhed with Orange. + N 4 70 


2 I art with Cream. 
ore Quarter of Lamb roafted, to be farved TE, Mint 
ſhred mal in a rue wth n. Mets book; the 


* 
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Lamb ſhould be garniſhed with Orange, and n 1 


be a Sallad ſerved at the ſame time. 
| An and een r 


FRUITS. 


China Oranges, Cheſnuts, FOO Pears, dry d 
N Auer. : 


NV. B. In this Month; Nn! is in ſeaſon, and muſt 
2 be ſerved either in the Collar or Slices, before the 
Dinner comes on the Table, to be eat with Muſtard. 
Oyſters muſt be opened and laid in their Shells in a 


Diſh, and ſerved before Dinner. 


It is to be obſerved, that in the Courſe of Dinners, 


the grofſer Meats ſhould always be ſet firſt on the Table, 
and there ſhould never be two Diſhes at a Dinner of the 
ume ſort of Meat, tho“ they are diverſified by Boiling | 
one and Roaſting the other, or Baking it; bat make as 


much Variation as you can. 


All Boil'd Meats PO be wel firſt, Baked Meats 


- 4 4 N 
— _—_— — — — — — — 
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ene. XIV. 


i ' Rxenirs in Co ür; Or, DiazcTtows for die/ing 


all. Sorts of Meat, "Fowl, _ A iP, mw the moſt ele. 
. Manner. 


A Gaal 7 Marten fret. 


\AKE Haff a Pint of Oyſters and ſome butter'd 
| Eggs, three Anchovies, a piece of an Onion, 
Pepper, t, and ſweet Herbs ; ſhred them, and mix 


them her, and ſtuff your Mutton under the Skin in 


the thickeſt Parts, or where you os: then roaſt it, 
and for Sauce take ſome Clhret's and Oyſter Liquor, two 


Anchovies, a little Nutmeg, a piece of Onion, and ſome 


Oyſters 3 ſtew all "theſe together; take out the Onion, 


| then put in a piece of Hutter, 0 T9008 ,put 


* Be 


K 0 


5 


with Butter, ſalting i 


ha ated Bread and ſome of the ſame ſeaſoning above, 
ed upon it juſt before it is enough; w. en it is. 


„b WW» = FS Was 
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it under the Mutton, - ſerve it hot, 3 wn 


fry'd Oyſters and Lemon ſlic d. 
Olives of Beef Rrafted, or Baked. 


cut ſome of it into thin ſlices, then hack them 
with the back of your Knife, lard them with fat Bacon, 


and ſeaſon it with Pepper, Salt and Nutmeg, ſome ſweet _ 
Marjoram, a little Onion, ſome butter d Eggs; then lay 


it on the ſlices of Beef, and roll them up together round 
in a Veal Caul; you act roaſt them or Bake them, 
then garniſh with Artichoak Bottoms,fry*S Lemon fliced, 
your Sauce Gravy, with a Glaſs of 2 ſerve on 


Sippits hot. 


Collar of Mutton Buse 


A K E ſome of a Buttock, or Rump of Beef, and 


Vs rake the Breaſt and Neck of Mutton to- 


gether, skin it in the whole Piece, then pane it, 


LS rt Mixture of Crumbs of Bread, a little Pep- 


Nutmeg, Lemon Peal grated, and a little J 


weet Herbs ; to thi: put the Yolks of fix hard 
beat in a Mortar, with five Ounces of Butter; mix 
with the other Ingredients, then take the inſide” of the 


Mutton and ſtrew it upon it, then roll it up 2s Cloſe s 


ou can, bind it about with a,Fillet, then ſpit-3t 3: it muſt. 
be ſpitted through the middle lengthways, and baſted 


4 


it every now and then; then take- 


23 ſerve it with ſtrong Grayy and Lemon Juice, 


and garniſh-with Lemon and * fliced if 1 


are in e add fry'd Oyſters. 
Mats Tongue: ged. wg 


| dl pickled Tongue; and boil it till the Skin | 
will come off, and when it is kin'd ſtick it with - 
Cloves about two Inches aſunder, then put it on a Spit, 
and wrap a Veal Caul over it, and roaſt it till it is enough ; 
then take off the Caul, and * froth it up, and ſerve it 
Kew 2 Diſh with Gravy, and ſome Veniſon 


or 'Clargt 
C4 Sauce 


' 


"Ya 
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Sauce in a Plate, e reg ne liſted 
and Lemon ſliced. 6 15 


T7 Raft a Calves dane 


AK E a freſh Calves Liver, and make a kee 
= Hole in it with a Knife to run length ways 
it; then make ſome Stuffing of the Liver parboil'd, "iv 
grated Bre. d, ſome Lemon Peal grated, ſome ſweet Herbs 
ſhred (mall, three butter d Eggs, mixed all together, ſome 
- + 81G * Pepper, and Nutmey ; then fill the Holes with 
dme Stuffing; you may lard the Liver with fat Bacon, 
or wrap it in a Caul of Veal, it is better to roaſt it on a 
String, than ſcuer it on a Spit; you may ſerve it with 
ah . on Sauce or 00 e garniſh with Lemon 

_ Lice 


_ -:: = Reaft a Wiateock 


_ A KE Rs als ſome Spice, and let 4 
25A boil a little; then put in a piece of Butter, a Glaſs 
of red Wine, let the Guts of the Woodcock run on Sip- 
pets, or a Toaſt, and lay it under the Woodcock, and 
K r the Sauce in the Diſh or Baſon ; you muſt ſir your 
oodcock under the Wings. 


To Roaſt a Hare with 4 a Pudding i in the Blh. 


NASE the Hare, and you may lard it if you pleaſe 
on the Haunches, then take the Liver and parbel 
it and mince it ſmall, add to it ſome grated Bread, ſome 
Nutmeg⸗ rated Pepper, Salt, ſweet Marjoram powder'd 
or chop'd ſmall ; mix theſe well together, and then but- 
1 wa? or three E 175 and put them to the above Mix- 
ture, and make it like a Paſte, then put it in the Belly 
of the Hare and ſervè it up. When you lay it down to 
the Fire, put into the Driping-pan an Onion cut in two, 
ſix good Cloves, ſome Lemon-Peel, and a little Salt, 
with three Pints of Water; baſte the Hare with this till | 
it is almoſt enough, and then baſte it with Butter; when Ky 
it is ſerved to the Table, the Liquor in the Dri pping- 
| 228 5 a proper Sauce * it, * may thicken it if {208 
: | h | pleaſe 


— 


— * 
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leaſe with Butter roll'd 1 in Flour; it is neceſſary to 
— Veniſon Sauce with it, or Gravy Sauce, if you 
don't uſe the Liquor from the Wee ; * 6 
with Lemon or Orange ſliced. | 83 


To Ba 4 Hare cod Way. 


NET and lard it with Bacon; pul fr 0 Paling: | 

of grated. Bread, the Heart and Liver par- 
boiled and chop'd ſmall, with Beef Suet and ſweet Herbe, 
mix with Marrow, Cream, Spice, and Eggs 3 then fow 
up his Belly and roaſt it. When it js roaſted, let en | 
Butter be drawn up with Cream, Grayy or l 


' To. Roaff it auith the Shin on. 


A K E the Puddi as aforeſaid; e up {hes 

Belly; thruſt your Hand round him between his 
Skin and his Body, then rub over the Fleſh with Butter 
and Spice, and ſow up the Hole of the Skin, and roaſt | 
it, bathing it with boiling Water till it is above half 
roaſted; let it dry and the Skin ſmake ; pull it off by 
pieces, and baſte it with Butter; drudge it with Flower, 
Bread and Spice; ſauce him as * 82 * 
with Lemon. 


, 
# 


of £ 


* hickens ges abi 4} O; Hern. 


1. AR D 4 truſs them, make a forcing; of Grd | 

Sweet breads, Parſley, Truffels, Muſhrooms and 
Onions; chop theſe together, and ſeaſon it; mix it with 
a piece of Butter, the Volk of an Egg, tye it up at botmm 
ends and roaſt them, then make ſor them a Ragou,, ance | 
garniſh 4 it SP ſliced Lemon, 6 | 


Na in . : D 


\LE AN your $4 Jas eons well ; then make a Forei F 
for them; tye a large Scoteh Collop on the ting 


of <P ſpit and cover them with Paper, and roaſt ; 
wm: 3; ben make for them A * and e | 
£ : *= 7444-488 .& 4. f. 1 77 Didleta 2 


* he Beg e Pct Bu 


. 


| ARD und force your Pulley of their own, Fleſh, 
boil'd Ham, Muſhrooms, *. breads, 


grated Bread, the. Yolk of an \ Anchovies, a little 


| _ 1 m4 em and ur on them 
a W. gou Muſhrooms, Oyſters, Sweet-breads, 
hers s-combs, OW, Go and Cream thicken d 


| dh N bo 75 roll @ Brea of Matter. 
ONE the Mutton, make a ſavory Forc'd 2 


it, waſh it over with the Batter of Few, © 
ſpread the Fored Meat on it; ; roll it in a Collar and 


bind it with 1 eee N A. 


£ To force a Tag of Lamb, Veal, Pork. or Fout:\ 


| AKE out the Meat x the greateſt End, and 
| turn back the Skin; it whole, chen cut 

the half off, and take 1 25 Marrow. Make all 

_ the Forc d meat, as above directed, then put it into the 


| „ _ Skin again. Shape it as before; then ſew a Bladder over 


. It, and wet the Bladder firſt. Roaſt it an Hour or more. 
If large ferve it with Collilowers, French-beans, or 


Spinage boil'd, laid round, and butter d; garniſh with. 
"Wo fliced and Barberries. | | 


7 Dreſs a Calver head in a oy DiB. 


Jes a large Calves-head and divide it, and: 
waſh it well ; then take the Brains and waſh them, 
an them and flour them; put them in a Cloth, 
and boil them till they are half done; then cut the Fleſh 
off one fide of the Head in flices, like harſh'd Meat, 


— 09 1" 1 ty 


£ 
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Carbonaded with a Knife croſsways; take the 
harſh'd Part with ſome of the Liquor it was boiled in; 
put a Glaſs of white Wine, a little Muſhroom- ketchup, 
à little Mace beat fine, ſome, Nutmeg grated, à little 
grated Lemon - peel, and ſome ſweet Herbs, and ſtzey 
them all together; When it is enough, put in a litth 
Juice of. Lemon, and thicken it with Cream or Butter; 
put in a Pint of Oyſters and half a Pint of pick d Ma- 
rooms, which muſt be toſs d up with the Sauce; When 
you thicken it, you muſt cut the Eye in pieces N 

the Harſh, then you muſt take the other ſide of tlie 
Head and cut it croſsways in Diamonds, about an Inch 
over; then take the Volks of two Eggs, and with a 
Feather paſs over it; then put upon it this Mixture } 
take ſome grated Bread, a little Pepper and Salt, witn 
ſome Nutmeg and Mace, and a little {weet Marjoram 
powder'd ; mix theſe well together, then put ſome bia 
of Butter upon it, and put it before a brigx Fire till it 
is enough; this muſt be laid in the middle of the Diſh, 
and the Harſh round it, the Brains muſt be cut * 4 
pieces and ſtrew'd with a little red Sage cut very ſmall, 
and a little Spice and Salt; then dip it in a thick Batter 
made of Eggs, Flour, and Milk; fry theſe well in hot 
| Hogs-lard, then Oyſters ſtew'd in their Liquor and ſome 
Spice; take off their Fins, . and dip them in the fame 
Butter, and fry them ; then take ſome pieces of Bread 
cut the length of your. Finger, and fry them criſp a2 


for the other part of the Garniſh, red Beets, . pick d 
and flic'd, and Lemon flic'd ; ſerve it hot. 
4B Gooſe. „ 
X 7 HEN your. Gooſe has been ſeaſon d with Pep-: | 
VV 8 Salt, for four or five Days, you muſt 
| boil it about an Hour; then ſerve it hot, with Tur 
7 2 Cabbage or Collyflowers, toſs d up with 


® 


5 n. 2 een 


7 boil Rabbits.) { Fl 7 oe 299 


Russ them for boiling, and lard them with 
| Bacon; then boil them auch and white; for 
Sauce take the boil'd Liver, ſhred it with fat Bacon; 
toſs theſe up together in ſtrong Broth, W hite-wine- 
Vinegar, Mace, Salt, and Nutmeg ; ſet Parſley, min mine d 
Barberries; and drawn Butter. Lay your, Rabbits in a 
Diſh, and pour the Sauce all over ach ; 432 it 1577 
1 * and Barberries. | 4 


2 Bil Pidgtons. 


TUF your Phdprons with ſweet Habs... op'd 
Bacon, - grated Bread, Butter and Spice, the Volk 
* an Egg; then boil them in ſtrong Broth, Butter and 
Vinegar, Mace, Salt, and Nugmeg; 1 Parſſey, minced 
Barberries, and draum Butter; lay your Pidgeons in 
the Diſh ; pour the Lear all over . 7 it * 
Aliced Lemon and Barberries. 6 


7 boil Pidgeons another way. . 


Ol L them with whole Spice, and boil Freal 

| afterwards in this Pickle ; take three pints of Wa- 
ter, a Quart of White-wine, a Quart of "Vinegar, ſeaſon 
it with ſavory Seaſoning; when boiled, take them up, 
when cold, keep them 1 in this OG and 2 with 
Oil mou Vinegar. | 


To beil — is 


OIL them as aforeſaid ; for the Sauce toſs 1 up 
Veal  Sweet-breads, Artichoke Bottoms, Lamb- 
5 Cock's-combs, hard Eggs, all ſliced in a ſtrong 
"Broth, White-wine, Piſtacho-nuts, Aſparagus Tops, and 
Spice; thicken it with a bit of Butter roll'd * in 
Nen * it with ſliced Lemon. - 05:18] 


To 


F 4 
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TI OLL them as uſual in Water and Salt, with a 
good Piece of Bacon; for Sauce draw, up. 
Pound of Butter, with a little White - wine, nals 
Broth, and a Quart of Oyſters ; put your Pullets in the 
Diſh, cut the Bacon and lay about them, with a Pound 
and half of fry'd Sauſages ;' garniſh them with fliced 
Lemon. n n J 4, | Wee * 
1 - PY.-4 6102 > AIST KP on BILE KEV 1 5 
A Leg , Mutton a la Danube 
T AR D your Meat with Bacon ; half roaſt it, draw 
„it off the Spit, and put it in as ſmall a Pot as will . 
boil it, a Quart of White-wine, a Pint of Vinegar, 
ſtrong Broth, whole Spice, Bay-leaves, Sweet-marjoram, 
_ Savory, Onions; When the Meat is ready make the 
Sauce of ſome of the Liquor, Muſhrooms, diced” Lemon, 
two or three Anchovies ; thicken it with brown Butter, 
lay it in the, Diſh, pour on the Sauce, garniſh it with 


. 


fliced Lemon. | 
| A Log of Mutton a Ia Royal. 
ARD it with Bacon and flices of Veal larded, 

roll up your Lard in Spice and Herbs, then bring 
them to a brown in melted Lard ; boil the Leg in ſtrong 
| Broth, ſweet Herbs, an Onion ſtuc® with Cloves; When 
it is ready lay it in a Diſh ; lay round it the Collops, 


* 


then pour on it a fine Ragou; garniſh it with ſliced: Le. 
mons and Oranges. tz LY! 8 


> 42 +23 W- 
RAT. XK. + 5 


| ; : Beef FBS fot *s.. 2H Wa 
HAK E Rump Steaks, or any other tender part ß 
the Beef; put ſome Pepper and Salt upon them, 

and then put them in a Pan with a piece of Butter, and 
an Onion, over a ſlow Fire, cloſe cover'd ; and as the 


Grary draws, pour it from the Beef, ſtill N 


* 


+ Pocket- Book. 
Butter at times, till your Beef is enough; then pour in 
our Grayy with a glaſs of Claret or ſtrong Beer; then, 
et it juſt boil up, we rev ge, wide Jobs of Je 
Wen or a little Verjuice. 1 | 


Beef Steaks quith Ours. 


AKE ſome tender Beef-ſteaks ; pepper them to 
your mind, without Salt, which would make 
them hard ; turm them oſten, till the are enough, 
mn . Which, you will know by their feeling firm; then Salt 
| 1 3 them to your mind. 

Teo the Sauce take Oyſters with their Liquor, and 
| i * _ "waſh: them in Salt and Water; let the Oyſter: Liquor 
= tand to ſettle, and then pour off the clear; ſtew them 
i. ntly in this with a little Mace or Nutmeg, ſome whole 
þ | jl | 2 „A Clove or two, and take care you don't ſtew 
| by - 1 4 too much, for they will be hard; when they are 


MY almoſt enough, add a little White-wine, and a piece of 

Butter rolPc in Flour to thicken it. 

= Ne will n Anchovy or Muſhroom- ketchup into 
5 . ee wall make it very rich. . | 


7 ral Cuthets..- 


| 
| r your: Ven. in Slices ;- aten chem wrich Pep- 
1 per, Salt, Nut Sweet-marjoram, and a little 
= perl grated ;-waſh. them over with Egg, and 
ſtrew over them this e lard them with Bacon, 
: an them in melted Butter, and wrap them in white Pa- 
butter d; broil them on a Gridiron, a good diſtance 
1 che Fire; When they are enough unpaper eu, 
| and ſerve them with Gravy and Lemon ev. 


Scotch Collpps. : 


AKE Slices of lean Veal,. the Yatks of fix. 
TE. — * — „ Butter, a little Salt, 
46% utmeg, and Lemon- peel grated; then dip in 

"Veal, ——_—— — Wis 


* 


* | 
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keep the Butter from Oyling; then put to them ſome 
Gravy, ſome [Muſhrooms or Forc'd-meat: Balls, gar- 
ils wit Sauſages, and Lemon, and: flices of [Bacon 
fry'd. = 7 

Scotch Collops another way... 5 
T* AKE the Skin from a Fillet of Veal; and cut 

it into thin Collops 3 hack and ſcotch them with. 
the back of a Knife ; lard half of them with Bacon, and fry 
them with a little brown Butter; then put them into a 
Toſſing- pan; and ſet the Pan they were fry'd in over 
the Fire again; waſh it out with a little ſtrong Broch, 
rubbing it with your Ladle 3 then pour it to the Col- 
lops; do this to every Pan full, till all are fry'd 3. 
then ſtew and toſs them up with a Pint of Oyſters, two 
Anchovies, two ſhiver'd Palates, Cock's-combs, and. 
Savoury Balls, fliced Sweet-breads, Onions, a Faggot of. 
Sweet-herbs ; thicken it with brown Butter. 


42 Bonbarded Val. 
T AK E a Fillet of Veal ; cut aut of it lean Pieces 
an 


* g „ 


— 


| as thick as your Hand; round them up a little, 

lard them very thick on the round Side; lard five 
Sheep's-tongues being boil'd and blanch'd; then make a 
wet Seaſon'd Force-meat with Veal, red Bacon, Beef- 
ſuet, an Anchovy beaten, roll it into a Ball, then make 
another tender Force-meat with Veal-fat, Bacon, Beef- - 
ſuet, Muſhrooms, Thyme, Spinage, Parſley, Sweet- 
marjoram, Winter- ſavory, green Onions; ſeaſon it and 
beat it; then forced put it in a Veal-caul, and bake it 
in a little Pot; then roll it up in another Veal-caul, wet 


with the Batter of z roll it up like a Polonia- 
Sauceage 3: tye it at Ends and- dightly round, 
and boil it; your forced Ball being ed, put it 


tn the middle af the Diſh; your larded Veal 

ftew*d- in ſtrong Broth fry'd in Batter of Eggs lay 

round it, and the Tongues fry'd brown between each z 

then pour 'on them a Ragou, lay about it W 
* | orce- 
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Lei en much as will reliſh. 


1 The Houſe-keeper's Pocket=Book; 
ET cut it as thin as a+ Half-crown, and -fry: - 
it in Batter of Eggs; n and 


ee een pings 


Cutlets a ha maintenoy. 


| hae your Cutlets of Mutton with der 


ce and Sweet-breads ſhreaded, then dip in two 
1 and clap on both ſides 
„r- Ae e ee ſide 3 
broit them or bring them off in the Oven; when they 
are dreſſed take off the * and ſend up your Col- 


lops and Cutlets wrap? . in a clean white Paper as 


Letters, or you may — em out, and ſend them up 


in a Ragou of Muſhrooms, Oyſters, and Sweet - breads; 


* wo faced e ee Oranges 


1 7 0 Matton Cutlets from Pontack”:. „ 


Thyme and Parſley and Lemon- peel ſhred very 

with ſome Nutmeg, Pepper, and Salt ; then take 
a Loin of Mutton, cut it into Steaks, and let them be 
well beaten ; then take the Volks of two Eggs: Rub 
all over the Steaks. Strew on the grated Bread with 
theſe Ingredients mixt together. Make your Sauce of 
Gravy with a. Spoonful or two of Claret. and a little 
e | | 


_ Poai.eal Cutlets from Pontack's. 
ARE a Neck of Veal, cut it into Steaks fry'd in 


1 A k E a handful of grated Bread and a little 
ſmall 


: Butter. Boil the Cragg to ſtrong 3 two An- 

in two Nutmegs, Tome Lemon. peel, penny royal 
55 and Parſley ſhred very ſmall; burn a bit of Butter, pour 
in the Liquor and the Veal Cutlets with a Glaſs of 


White-wine, toſs them up all together. If it be not 


thick enough, flower a bit of Butter and throw in. Lay 


it into the Diſh. Squceze an W over. and ftrew, 


* 
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A Harſo of raw Beef © 
HFA E ſome (ſlices of tender Beef, and put them in 
a Stew-pan, well flour'd, with a flice of Butter, 
over a quick Fire, for three Minutes, and then put to 
them a little Water, a bunch of ſweet Herbs; or a little 
Marjoram alone, an Onion, ſome  Lemon-peel, - wick 
ſome Pepper, Salt, and ſome Nutmeg grated ;...cover 
theſe cloſe, and let them ſtew till they are tender; 


then put in a Glaſs of Claret, or Strong: beer, that is not 


Bitter, and ſtrain your Sauce; ſerve it hot, and garniſn 
with red Beet- roots, and Lemon flic d; it is à very 


good Diſh. | 


A Harſh of Beef fine; without Expence. 


Ur your Beef in thin ſlices, then make your 


Sauce for it as follows; take an Onion cut in 


two, ſome Pepper and Salt, a little Water and ſome 
ſtrong Beer; then take a piece of Butter roll'd in Flour 


in your Pan, ſtirring it till it burns; then 5 your 
Sauce, and let it boil a Minute or two; put in 


your Beef, and let it juſt warm through, for if 11 


let it lye too long it will harden it. | 
A little Claret may be put in Juſt before you take it off 


the Fire; if you uſe no Beer, ſome Muſhroom or Wal- 


nut Liquors ; garniſh with Pickles, 
8 7 Harſh Mutton. 


| AK E your Mutton not too much roaſted, and 
8 cut it in ſmall Pieces; then take half a Pint af 
* 


ers, and waſh them in Water, and put them in their 


own Liquor in a Sauce- pan with whole Pepper, ſome 


Mace, and a little Salt; let them ſtew a little, then put in 
one Anchovy, a Spoonful of Kitchen Sauce, or pickled 


Walnut Liquor, ſome Gravy if you have it, or Water; 


then put in your Mutton, and a piece of Butter rolPd in 4 
Flour, let it boil up till the Mutton is warm rough; | 


. 


42 be Houſe-keeper's Pocket-Buok: 
then put in a Glaſs of Claret, lay it upon Sippets, gar- 


niſh with ſlic'd Lemon or Capers ; ou may add — 
Muſhrooms 1 you, will. gk . . 


of Calves bead Hah, 


OUR Calves-head being flit- and cleanſed, half 

boiled, and cold, cut it in thin Slices, and fry it 
in a Pan of brown Butter; then having a Toſs-pan on the 
Stove, with a Pint of Gravy, as much ſtrong Broth, a 
quarter of a Pint of ' Claret, as much White Wine, and 
a handful of favory Balls, two or three ſhrivel'd Pallates, 
-a Pint of Oyſters, Codes-combs, Lamb-ſtones and Sweet- 
breads, boiPd, blanch'd, and liced, with Muſhrooms, 
Truffles, and Morells, two or thres Anchovies, as many 
Shallots, a Fa 1880 of ſweet Herbs, toſs'd up and ftew'd 
together ; ſeaſon it. with ſayory Seaſoning, then ſcotch 
the other Side croſs and croſs, flower, baſte and broil 
it. The Harſh being thicken'd with brown Butter, put 
i in che Diſh ; lay over and about it fry'd Balls, and 
the fliced and larded with Bacon, Lemon - peel, 
and Beet root; fry in the Batter of Eggs ſliced Sweet- 
| breads, carved Si ppets, and Oyſters ; lay in your Head, 
and place theſeia and about the Duh ; W e- fliced 
"Orange and Leman. | 


Dag n  Calver-head- Hage nb Way. . 


ARBOTL the Head; then cut out the Cheek- 
bone whole to carbonade ; cut the reſt into little 

| Pieces with two Veal Swart nde, twelve Cock" s-combs, 
.;One Ox-pilate boiled tender, blanched and cut in bits; 
Aon it With a little Pepper, Cloves, Mace, and Salt; 
. it into a Stew - Pan with a Quart of ſtrong Broth, 
of White-wine or Claret, one Anchevy, a little 
whole and Mace, two Slices of Lemon, one 
Sͤßballot; let it ſtew till tender ; chen put in a Pint of 
I. = . Four Spoonfuls of Muſhrooms, half a Pint of 
wag  Grayy, one hundred Balls of Forced-meat, boild a little 
in Water firſt ; let jt ſtew a little; chen toſs it up thick 
with” "burnt Batter; flaſh the Cheek - bone and flit fix. 


Fidgeom, 
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idgeons, and ſeaſon all with Spice and Salt; boil and 
d the Meat; lay on it be Nager, and a Pound of 
Mages fry'd, a Pound of Bacon boiled and cut in 
Pieces; but the Cheek-bones on the Top; then garniſh 
them with Sippets, Lemons fliced, and Barberries, and 
red Beet Roots flie'd, | 


A Cold Harſh, or Sallad-Magundy. 


INCE che white of a cold Turkey, that has 
been r with . „eight pickled 
yſters bi Cucumbers; mince all ſmall ;- then 

hy it in a Diſh handſomely ; lay round all Sorts of 
Pickles, and Muſhroonis, Cloves, Capers and Samphire 
and ſet by it Oyl and Vihegar. This is proper to à cob 
Treat. So harſh cold Roaſt Veal or the like. 


Ta harſh Mutton, a& any fuch Meat. YN 
| AK E alittle ſtrong Broth or Water, one Shal- 
| lot, a little Pepper, whole Mace and Salt, a few 
Sprigs of Sweet-herbs, a little Anchovy, two Slices of 
Lemon. Let it ſtew a little, then thicken it with Butter 
that is burnt : Serve it with Sippets and Pickles. = 


yr * * * NS 


— 


FA 
Beef Collops Stew d. * 


. 
1 9 
1 


Un Beef as yon would do Veal for Scots 


Callops.; lay it with a little Water in a Diſh z put . 


to it a Glaſs of White-wine, a Shallat, ſome Marjoram 


der'd, ſome Pepper and Salt, and a Slice or two of 


at Bacon among your Collops ; put this over a quick 
Fire for a little time, till your Diſh: is full of Gravy 3 
then you may put in a little Muſhroom Juice ; ſerve it - 


— 


* 


S * 4 
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© Stew'd Beef. 


| UT four Pounds of ſtewing Beef, with ſome of 
X. the hard Fat of Brisket Beef cut into Pieces; put 
theſe into a Pan with ſome Salt and Pepper, ſome Pow- 
der of dry'd ſweet Marjoram, a few Gloves powder'd, 
three Pints of Water, cover the Pan cloſe, and let it 
ſtew four Hours ; then put ſome Turnips cut in Dice, a 
Carrot. cut in the ſame manner, the white part of aglarge 
Leek, two heads of Sallary ſhred, and a piece of a Cruſt 
| of Bread burnt, with half a Pint of Claret or ſmall 
Beer; if you think Beer as good as Wine, let it ſtew an 
- Hour longer, and ſerve it hot : you muſt garniſh with 
| Carrot lied. Ne 2-4 gb 


Stub d Bricket of Beef 


AK E a Piece of Briſket of Beef, ruh ydur Beef, 
with common Salt, and ſome Salt- peter, and let 
it lay four Days; then lard the Skin of it with fat 
Bacon, and put it in a Stew-pan that will ſhut cloſe, a 
Lemon cut in half with che Rind on, ar d lay them in 
with the Beef; then put in ſome ſweet Herbs, ſome 
' Whole Cloves, half a Nutmeg flic'd, ſome Pepper, an 
Onion, or three or four Shallots ; half a Pound of 
Butter, a Pint of Claret-or ſtrong Beer, and a Quart of 
Water; ſhut your Pan cloſe, and let it ſtew gently fix 
Hours, till it is very tender; then take ſome boil'd Tur- 
- nip cut in Dice, flour them and fry them brown, then 
pour off the Liquor the Beef was ſtew'd in; having 
83 it, thicken it with burnt 2 and mix your 
; yd Turnips with it, and pour all together over your 
Beef; 2 with Lemon ſlic'd and ſerve it hot. BY 
Rum of Beef, or any ather Piece flewd ; this way 
1 # 41 do for an Ox-Cheek, 
HEN you are provided with a piece of Beef to 


” 
» 
- 


ut to it a Quart of Ale, ſome. Claret, with ſome ' 
. and as much Water as will cover it, with ſome 
1 pieces 
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your Mind, lay it in a glaz'd earthen Pan; then 
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pieces of Lemon peel, and a bunch of ſweet Herbs, with 
an Onion or two, and ſome Salt and Pepper, a few 
Cloves and ſome Nutmeg ; cloſe this, and ſtew it five 
Hours; then lay it in a Dith, and when you have ſtrained 
the Sauce, thicken- it with burnt Butter and Flour, and 


ſerve it with the Sauce pour'd over it, and e with 


dee of pee, or red Beet Roots. 


Portugal Beef. A 1. ; 


ROWN the Skin Of of Beef" in a Part | 
of brown Butter, and force the lean with Suet, - 


Bacon, boil'd Cheſnuts, Anchovies, ſavory Seaſoning, 
an Onion; ſtew it in a Pan of ſtrong Broth till it 18 


very tender ; then make for it a Ragou-with pickled 


Gerkins, boil'd Cheſnuts; thicken it with brown Butter, 


put it in the Diſh, and pour the n on 1. — Bu. 


. Steab d Heal. 


A K E ſome lean Veal, raw or roaſted, or boibd; , 
cut it in thick Slices, then put them in as much 
Water as will juſt cover them ; then put to them a little 


Pepper ard Salt, and Nutmeg, a little Mace, a little 


ſweet Marjoram, a Shallot, and a little Lemon- peel; 
and when they are almoſt ſtew'd enough, put into the 
Liquor a little Muſhroom Gravy, a little Lemon Juice, 


a Glaſs of White Wine, and let it ſtew a little longer; 


then ſtrain off the Liquor, and put ſome Iren Muſh- 
room in the Sauce, if you have them, and thicken your 


Sauce with Cream or Butter, zoll'd in Flour; garniſh it - 


with ſlic d At e or Lemon, ang 1 dun 
A Neck of Veul flew'd. 


AKE a Neck of Veal and cut it in Steaks, ſeaſon FR . 
with Salt, grated Nutmeg, Thyme and Lemon- 
Peel 


gratedg and when you put it into your Pan put to it 


ſome thick Cream according to the quantity you do; 


let it ftew gently till it is » then put into your 


o 


* — dt hee. 


Pan 
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Punto Anchovies and ſome Gravy or ſtrong Broth, a 
| piece of Butter roll'd in Flour ; toſs it ap till tis thick, 
then put it in a Diſh and ferye it hot; garniſh with 
Lemon. | 5 TH 


To flew a Rump, Leg, or Neck of Mutton. 
RE AK the Bones, and put them in a Pot with a 
little whole Pepper, Mace and Salt; one Nutmeg, 
one Anchovy,one Turnip ; a little branch of ſweet Herbs, 
two Onions, a Pint of Ale, a Quart of Claret,” one or two 
Quarts of Water, a hard Cruſt of Bread; ſtop it up, and 
let it ſtew five Hours, and ſerve it with Toaſts and the 
Gravy. Put half this to Mutton, and ftew it two Hours, 
So you bake Ox-cheek. P | | 


£5 DG; 1 few. Hare. | | 
Bru it well in its own Blood ; then fry and 


cut it in little bits; put it into a Stew-pan, with 
2 Pint of white Wine Water alike, a bunch of 
ſweet Herbs, a little whole Pepper, C loves, Mace and 
Salt, two Slices of a Lemon, two Shallots; let this 
ſtew half enough; then put in Balls of Forc'd- 
meat, one Anchovy, half a Pint of Claret, eight Ounces 
of Links; let it ſtew till tender; thicken it with Butter; 
ſerve it with Sippets; Lemon ſhred, and Barberries ; or 
uſe Claret and no White Wine, which you pleaſe. 


Doe flew Wild Full. | 
ALF roaſt them; then cut them into little bits; 
| when cold put them into a Stew-pan, with a lit- 
tle Claret and Water, a Sprig of ſweet Herbs, a little 
whole Pepper, Cloves, Mace and Salt, a little of each, 
one Anchovy, a Slice of Lemon; let it ſtew till tender; 
then thicken it with burnt Butter; ſo ſerve them with 
Sippets, and Lemon ſliced, or ſtew them only in G avy. 
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J few Ducks. Fa 


12 e 
pepper, and a little Cloves, a Shallot or two, | 
a 


piece of Butter in the Belly of. each of them ;, put 
them in an earthen Pan that will juſt hold them, then 
put half a Pint of Claret and as much ſtrong Gravy, and 
half a Pound of Butter under and over your Ducks, and 
half a Pint of Water, a bunch of: ſweet Herbs, ſome 
whole Cloves, then cover the Pan cloſe; let them ſtewy 
two Hours and a half, then ſtrain the Liquor, and pour 
it over your Ducks ; ſerve them hot, and with 
Lemon flied and Raſpings of Bread ; in this manner 
"_ ow — or. 8 pee 


0 


To fe Pie. 


AK E fir Pidgeons with * r 

We Bread, with ſome Salt, Nutmeg and 

per, a little Mace, and ſome ſweet Herbs; mix this 
+ | ans and put it in the Belly of the Pidgeons; ſew: 
them up Top and Bottom, ſtew them in ſtrong Broth, 
with half a Pint of White Wine, put a little bundle of 

| ſweet Herbs, and a bit of Lemon-peel. and an Onion g) 

when they are almoſt done, put in ſome Artichoak Bot- 
toms boiPd and-fry'd in brown Butter, or Aſparagus 
Tops boil'd ; thicken up the Liquor with the Stuffing out. 
of th the Pidgeons, bed a bit of Butter roll'd in Flour ; 
{train the Sauce: garniſh the Diſh with ſliced Lemon and 
thin bits 1 r Den 107% 100 Fire. 


. 


* 5 
©. 


To ftew- PIO. - EN — Vt 
A RY: them a little light brown, {they are very a 
FE to burn). ſtuff then Sk Veal, G 2 | 
Spice, Suet, ſweet Herbs, an Onion, whole white P 
two or three corns of Jamaica Pepper and a Bay- leaf! | 
+ let them ſtew till tender, then put them into | 
and ſend them up with W and Traffles, (as 
Ragon Sauce is). 
A Bin 


and 
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4 Biik of Pidgeon. 


0 v R Pidgeons being clean waſh'd and par- bolbd, I 

put them into ſtrong Broth and ſtew them; make 
for them a Ragou, with Gravy, Artichoke Bottoms, 
Potatoes, and Onions; ſeaſon them with ſavory Seaſon- 
ing, Lemon Juice, and diced Lemon, and Bacon cut as 
for the Lard, Muſhrooms, Truffles, and Morells ; pour 
the Broth in 55 ae — nery's ah | 


then place'your on a Ragou, with a 
Pint of bet C Ge ln it ie with ws "+545 Parſley, 1 
Another Wa. | 
Bien Mutton in Water-and Salt as uſual, 
pickled Cucumbers, Samphire, and Barberries, 
a rs Lemon, White Wine, Salt, Nutmeg, grated 


Pert Roots, and Lemon. 
for the Sauce toſs up a little ſtrong Broth, Gravy, 


Bread; "thicken it with two Eggs and a bit of Butter 


. U e 
N | . Wan - 8 <f * 


Root, boil it as uſual, let tke Sauce be ſtrong 

roth, White Wine, Gravy, Oyſters, Anchovies, Onions, 

a Faggot of Herbs, ſavory Spice, gong a bit of Butter 
ren mn F lour. 1 


IS. 


E R D your Mutton with Lemon-peel and Beet- 


n oft as Bigus) 


AKEa Pig and roaſt i till it is hot; 80 kin it 
and cut it in Pieces; then put ſome White ole | 
Gravy, ſome. Pepper, Salt and Nutmeg, an 
Onion, a little ſweet Marjoram and ſome Elder Vi- ; 
negar, with ſome Butter into a Stew- pan with your 


Pig, and ſtew it gently ; when it 1s enough lay it upon 
"_ mg e with Lemon ſlic d. 


. % 


CHAP. 


BR 


To bake a Calves-head. 2 
| AS H your Head clean and divide it, then beat 
the Yolks of three „and with a Feather 

trace it over the outſide of the Head, then take ſome gra- 
ted Bread, ſome Pepper and Salt, and Nutmeg, ſome 
Lemon-Peel grated, with ſome cut ſmall ; then 
ſtrew this Mixture over the outſide of the Head, lay it in 
an earthen Diſh, then cover the Head with ſome Bits of 
Butter; put a little Water in the Diſh, then bake it in a 
uick Oven, and when you ſerve it, pour on ſome ſtrong 
ravy, with the Brains firſt'boil'd and mix'd in it; gar- 
niſh with Lemon. If you don't approve of the Brains in 
the Gravy, put them in a Plate with the Tongue. ES 


Heother Way to W Cubgi o Hood.  - 
'E AKE a Calve's-Head, and divide it, then take 


P * 


FP 


| the Volks of four Eggs, and beat them well, and 
with a Feather trace the * the outſide of the 


Head, and ſtrew over it ſome r 8 
little Flower, ſome Pepper and Salt, ome Mace and Nut- 

meg, with ſome Sage and ſweet Herbs ſhred ſmall, and 
then cover the Head with ſome Bits of Butter, and put 
in the Pan ſome White Wine and Water, and ſome Gra- 
vy, and cover it cloſe ; then bake it in a quick Oven, 
and when you ſerve it with the Gravy that it was baked _.. 
in, thicken it with burnt Butter, -and __ with the 
Brains cut in Pieces, and dip'd in thick Butter, and fry. 
them brown, and Lemon ſlicd and fry'd Oyſters, and 
fry'd Bread. Serve it hot. hn a: #2 


op Baked Beef the French J.. 
1298 ſome tender Beef and bone it, take away 
the Sinews and Skin, then lard it with fat Bacon, 
feaſon your Beef with Pepper, Salt, and Cloves, then 
tye it with Packthread up tight, and put it in an eartlen 
Pan, ſome whole Pepper, an Onion ſtuck with twelve 
Cloves, the Bones * 


e, 
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Leaves, a bunch of ſweet Herbs, a quarter of a Pound of 
Butter, ' half a Pint of Claret -or White Wine, Vinegar 
or Verjuice ; cover it cloſe, . bake it four or five Hours; 
ſerve it hot with its own Liquor, or ſerve it cold in Slices; 


to be eat with Vinegar and Muſtard. 


75 A Leg of Mutton fore'd. 8 . 


| AK E the Meat out of the Leg, cloſe to the Skin 


L Ar, 1 er e 
A g. Quanti of Thyme, Parſley, ions; beat 
it in a Meds, Gita it with ſavory Seaſoning, and two 
Anchovies ; then waſh the inſide of the Skin with the 
Batter of Eggs, and fill it, baſte, flower, and bake it: 
The Sauce may be ſeaſon'd Gravy, and put to it a Re- 
galia of Cucumbers and Colly-flowers. 
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of ſlic d and red 


1 them in Pieces, and fry them in Zutter or Lard; 
when they are fry*d, take them ont and let them drein, 
then make ſome Balls of Force - meat, and fry 2 * 


S_ - . . 
" te +4 o_ * — 5 


Muſhrooms; and 


when take a Gravy, a Shallot or two, 8 f 

Spice, a Bunch of ſweet Herbs, a little Anchovy Liquor, 

a Glaſs of Claret, foms'thin lei: Thipe Cut with a jog | 
Iron, to imitate Cocks-combs ; thicken your : 
burnt Butter, then put in your Chickens and toſs . 


n garniſh it with 22 u 
in or Lemon ſlic d, or Parlley fry'd. 


Q A brown Bias a Rabbete. WS. 
AKE two or three young Rabbets, cut them in 
Pieces, and ſtew chem in Gravy made of Beef, 
| ſome whole Peppe two Shallots, an Anchovy or 
two, a bit'of H „ a little fweet Marjoram pow- 
der'd ſmall ; ftew the / Rabbets about a quarter of an 
Hour, then take them out of the Gravy, and ſtrain the 
Liquor, then fry your Rabbets in good Lard or Butter, 
then thicken your Gary with burnt Butter, add a Glaſs 
of Claret ; you may fry ſome Forc'd-meat Balls made of 
the Livers parboil'd, and a little Parfley ſhred ſmall, ſome 
Nutmeg grated, a very little grated Bread, ſome Pepper 
and Salt, two butter d Eggs; mix theſe all together, make , 
this up and dip them in the Volks of Eggs, then roi 
them in Flour, and fry them ; garniſh, your Diſh wy 
| them and fry d Parley, and Lemon ſlic d. 


A ˙ Lamb... i $9 
UT a Loyn of Lamb in Steaks, cake off the Skin 
and the Kidney with its Fat, it ſhould be toaſted 
before the Fire, you may fill the Fat of the Kid- 
| ney with forc'd Meat, to lay in the middle of the Diſh's 7 
then ſeaſon your Meat with Pepper, Salt, Nutmeg, a lit- 
tle ſweet Marjoram, dry'd and powder d, a little Jamaica 
Pepper beat fine, ſome Lemon-peel, half a Pint of Muſh. 
room Buttons, ſame Morells, or Truffles, a Shallot or ' 
two; then ſtew them gently, with a Pint of Veal Broth, 
or, for warit of the Broth, the Parings of your Muſn - 
rooms in a Pint of Water with a little Hartſhorn- 
till it will jelly, ſtrain it off and ſtew it in that; when it 
is ſtew'd enough, pour off the Liquor, and thicken it 
with * and the Volks of _— 
| A 


4 d 


3 


* 


— — — ———————  —————— ůQͤr— Q wee 


— ® 
— 


52 The Houſe-kteper's' Pocket-Book.” 


beat: If you had no freſh Muſhrooms at the 
you muſt now put in half a Pint of pickled M ; 
then you may _ : = White Wine, and ſome Lemon. 
vice, brewing all well together; then our K1 
—— the Diſk and toſs u ILY 
Sauce, and lay them neatly in the Diſh, but let not the 
Sauce cover the Kidney ;; then garniſh with Lemon ſlic d, 
or Orange. Vou may fricaſſee Rabbets or Chickens the 
* We only caking the Skin off the Chickens, 


White Fricafſue of Tripe. 


AKE fone lean Tripe, and cut it in ſmall "0k 
Pieces, and put it in a Stew-pan, put to it a few 
Capers, {ome white Gravy, a Glaſs, of White 
Wine, a Bunch of ſweet Herbs, ſome Nutmeg grated, a 
- Iittle Salt and P „ and a Sballot; when it is iew'd. 
enough, ſtrain o the Sauce, and add to it ſome Parſſey 
boil' tender and ſhred ſmall, with a little Lemon: juice, 
thicken it with two or three Eggs well beaten together, ſo 
that it does not curdle, and ſerve it hot on fry'd Sippets; 
iſh with Lemon flic'd. Some thicken the 3 A. 
and Butter, they are both good. Ts. 


A brown Fricaſſe of Chickens and Rabba. ts 


UT them in Pieces, and them brown in But- 
ter, then having a Pint of Gravy, a little Claret, 
White Wine and firong Broth, two Anchovies, 

two: ſhiver 'd Pallates, a Faggot of ſweet Herbs and ſavory. 

Balls, and ſavory Seaſoning ; i it wa brown - _e 

tar, and ſqueeze on it a Lemon. 


Aubite Fricafſee f the ſame... 


Ur them in Pieces, waſh them from the Blood, 
fry them on a ſoft Fire, and put them into a Fry- 


i” 


os 


; og Pan nj) a little ſtrong Broth ; ſeaſon them and toſs 


them up; when it is almoſt « of bee put to it a Pint of 
Cream, chicken it wich a bit mn ors NP in 
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By 4 Fricaſee of Lamb. 


Ur Hind Quarter of Lamb into thin Slices, 
C ſeaſon them with ſavory Spice and ſweet Herbs, a 
Shallot ; then fry it on the Fire, toſs them up-in 
_ ſtrong Broth, White Wine, Oyſters, Forc'd-meat Balls, 
two Pallates, a little brown Butter, an Egg or two to 


thicken it, or a bit of "_—_ AN in Flower, and garniſh 
it with ſlic d Lemon. 


Ho N 


a 
( "I 


Dun n 9 


"A K B (dire Chickens and rip off Kate Sg 
then cut them ſmall ; make 'a" ſtrong Gravy of 

_ Veal; put as much of it with the Chickens as 
will cover them in the Stew-pan with Macaroons, 'a Bun- 
dle of ſweet Herbs, ſome whole Pepper, ſome Mace and 
Salt; when tender, pour the Liquor into the Pan, and 


add to it more than a quarter of a Pint of White Wine; 


the ſame Quantity of Cream, three Eggs well beat, a lit- 


tle ſhrtzſ Parſſey; then ſtir it over the Fire till "tis as thick 
as you Bke it. Then _ in "a münden inn 


over the Fire. 


4h Hirse ef Lamb b Way. 


AUT_a Hind Quarter of Lamb into little Pits, 
then ſeaſon it with 4 little Mace, Pepper, and 
4 Salt; then duſt over it Flower, and fry it brown 


I in ſweet Butter; then have half a Pint of Gravy, as mueh 


Broth ; put both in the Frying: pan by degrees, 
Di ſtirring in the Pan; whey it is enough, toſs 


i up well, and ſerve it with-Sippets. Vou may add one 


Hundred Forc'd-meat Balls, Oyſters, Cocks. combs, Ox- 


palates n K blanch'd and cut into Fenn: 120 


n jr a a  Fricaſee. 


Furs Chickens: or Rabbets, cut them into 
ta 


little Bits, put them into à Quart of Water, then 
e them up, and put them into a Frying· pan to a Pint 


of White Wine, as much | Broth or Water, a little 
Tepper, Cloves, Mace, _— Sprigs of ſweet Herbs, 


3 one 
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one Anchovy, two Shallots , two Slices of Lemon, 
Stir it till tender, then put in a Pint of Oyfters, ſome 
© Muſhrooms, fifty Balls of Forc'd- meat boil'd in Water a 
little, then with burnt Butter, Fee de way 
unn Fan 1.126; E hone 
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CHAP. XXI. 


Ragou of Veal PETS 28 


UT your Sweetbreads into Pieces as big as a 

. Wait, waſh them and dry them, them burn 

ſome Butter in a Fryin 2 and when it is very 

hot put in the Sweetbreads, ſtirring them till they are 

brown; then pour in ſome Gravy, with ſome -Muſh- 

rooms ſeaſon'd with Pepper, Salt, . with a little All- ſpice, 

and; ſtew. them about half an Hour, after which pour off 

__ Sauce through a Sieve, and thicken it; place your 

Veal in the Diſh, and pour your Sauce qver it; you 

2 h 10: this. Cocks-corpbatblancbed with es or 

. Morels, but Muſhrooms is enough if you can _ 
ferve it with Lic 'd Lemon or Orange. 3 9514 


AL Multon in Ragou. 
AKE W lard it with Bacpn. and 
roaſt it half an Hour; put it in a deaf) of 
71 Mixture as follows: Put to it a of Gravy, 
—_ a Quart of Wine, half a Pint of Veriuice, ſome 
P and Salt, and Onions ſtuck with Cloves; cover it 


” ** cloſe, and put a Bunch of Tweet Herbs, and then ftew-it 
till it is _ 


then take the Liquor and thicket it with 
- burnt Butter, and put ſome pickled Muſhrooms and three 
Anchovies ; garniſh it with Lemon flie'd; You may ra- 
. or Neck of Mutton the ſame Way. 


Kt 8 e 4 

ARE ſome Lamb- Stones and Sweetbreads, and 
parboil them, and cut them in Slices, ſome 
Cocks- comb blanch'd and ſlic' d; then pr ti your 
| Meats and talen ben with Peppet, Salt, and other 


Spice, 


b 


350: == 
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or th 
* breads blanch'd and ſliced, with ſavory Balls, Oyſters, © 


2 


The Houſekeeper — 35 


Spice, then fry them a Lard, then drein them, 
then toſs them up in good Gravy, a bunch of ſweet 
Herbs, two Shallots, ſome Muſhrooms, Truffles, or Mo- 
rels; thicken, it with burnt Butter, adding a Glaſs f 
Clarret; garniſh with red Beet Roots, or pickled Muſn- 
rooms, or fry'd Oyſters, NCR An rs or Dave 
berries. 
| , | 4 Ragou for Made Difbes. 1 
\ A KE Clarret Gravy, ſweet Herbs, and Gori | 
Spice, toſs up in it Lamb-ſtones ,- Cocks-ſtones; 
Combs boil'd, blanch'd and ſlic'd, Sweetbreads, Oyſters, 
Muſhrooms, Truffiles and Morels; thicken, theſe m_ 
brown Butter; uſe it when calbd for. 


A Ragou of a Breaſt of Veal. | 
ONE a Breaſt of Veal, cut a ſquare Piece, then 
B cut the other part into two ſmall Pieces, brown.iti 
utter, then ſtew and toſs it up in a Pint of Gravy, a 
White Wine, ftrong Broth, an Onion, two - 
nchovies, —— Lamb: ſtones, Sweet- 


little 


Truffles and Morels, Muſhrooms, ſavory Spice, and Le 
mon juice; then tols it up and thicken it with browm  . 
Butter; put the Ragou in the Diſh, lay on the ſquars 
Piece, ſlicd Lemon, Sweethreads, Sip © emwhang _— EE 
in Batter of Eggs; garniſh it with flic wigs 


agen of Seveetbreads..” 
ET, lard, and force the Sweetbreads with Muſh- 
rooms, the tender Ends of Pallates, Cocks-combs 


boil'd tender, Spice | beat in a Mortar mix d with fins 
Herbs and « H, Broad. ated an or two; then 


* | of 
a+ —— * „* 


fry them thus forced, and toſs them up in ravy, Clarret, ; 


White Wine, with Cocks-combs and Muſhrooms; Spice, 
and Oyſters, diced Lemon ;. thicken it with brown Butter, - 
and EE: it with ſlic d Lemon * Barberries. 


* : : s 7 5 
Þ ; 1 4 þ 
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3 Beef a la node. 1 
ARE a Buttock of Beef interlarded with. grea 
Lard rolPd up with ſavory Spice, minc'd Sage, 
Parſley, Thyme, and green Onions ; put it into 
2 great Sauce - pan, and bind it cloſe with coarſe Tape. 


When it is half done, turn it, let it ſtand over the Fire 
on a Stove twelve Hours, or in a Campaign Oven. It is 


fit to be eat cold or hot. When it is cold ſlice it out thin, 
and toſs it up in a fine Ragon of Swort brad, ON, s 
. and Pallates 

| Feal a la mode. 


AKE a Fillet of Veal interlarded as the Beef, add 
to the ſtewing of it a little White Wine. When 


it is cold you may lice it out thin, and toſs it up in 
a * ages of Muſhrooms. 


To Ragou a Breaft of Veal. 


E ATT the Veal flat, flower it, then a a Fam 
with a ſlow Fire; when brown, cover 1t with ſome 


— 


Gravy 3 ſeaſon it too with ſome Pepper and Salt, and a 


bundle of ſweet Herbs. When half enough ſtew'd, put 


to it a Sweet-bread. cut in bits; add Muſhrooms and 


Cocks-combs.- Let it ſtew till enough, then take it up, 
and take off the Fat; then put it into a Diſh, and ſqueeze 
ſome Lemon to the Sauce 3 then pour it into a Di. 


1 * 
. 1 * od 4 — 
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CHA P. XXII. 


dp Reaft a Piece of Sturgeon. 


TI CK your Sturgeon with Cloves, then Jexit roaſt 
Lit leifurely , baſting it often with Butter; and 


it enough, ſerve i it with Veniſon Waves, | 


Feli roafted. 


ARE a large Fel and ſcour it well with Salt and 
Water, then =y it almoſt to the Tail, * 


W OT 0 OE = Le. 


| the Eel, then rub the Fleſh of the Eel with the Volk of 


The Houfe-keeper' s Pocket: Book PY 


and waſh and dry:it, then whe tome-arazed n a nile ri 
ſweet Marjoram, ſome Nutmeg e a little Lemon- 
peel grated, ſome Salt, and Pepper, two butter d; 
make a Pudding of this you may add a few Oyſters and 
Anchory: Mix theſe all er, and put in the Belly of 


Eggs, and roll it in ſome of the Seaſoning; when there 


has been no butter d Eggs, then draw the Skin over it, 


and roll ah in the ſame dry Seaſoning; put a Scuer 
through it, and tye it to a Spit, and it with Lard. 
The Fane Way + is us'd to ſpitchcock Eels, only cutting 


hes in Lengths of three Inches and broiling them: 


ſerve this with melted Butter, Anchovy and Oyſters, or 
Shrimps, if you can have them, and add a little White | 


Wine. "Garniſh with Lemon lied. 


Carps larded with Zell in a Rayon + 


AKE a live C | foals e ne dim fem Nie 
to Tail in four or Ve Slices on one fide to the Bone, * 
then take a good ſilver Bel, and cut it as for Layd © 
as Iong and as thick as your little Finger, roll'd in ſweet 
Herbs, der'd D and favory Seaſoning 3 then 
lard it thick on the flic'd Side, and fry it in a Pan of 


 LIard'; then make for it a Ragou, with Gravy, White 


Wine, Claret, Vinegar, the pawn, Muſhrooms, Ca- 
pers, grated Nutmeg, Mace, a little Pepper and Salt 3 
thicken it with brown Butter, and garniſh it with ſliced: 


Lemon. 


To * a Pike. 


\ CALE and waſh a Pike from Head to Tail, lard it 

with Eel's Fleſh, roll'd in ſweet Herbs and Spice: 

roaſt it at length, or turn his Tail into his Mouth, 
baſte and bread it, or bring it off in the Oven; let the 
Sauce be drawif Butter, Anchovies, the _m_ and * | 
ver, Muſhrooms, Capers and Oyſters. | 


To roaff Lobfters: 


RAA a broad Spit through and tye it faſt; when 


it begins to crackle, it * Let one be 
Cs; ; an 


38 Pe Hilfe-krepet's Pocktt=Book. 

put whole into the Diſh, and other flit in two and laid 

round it; Make the Sauce with half a Pint of White 

Wine and * xehovy,; and a little let it boil 

by * wm at ane rk evi br ut in the 
uice of a on, it 4 

anto the Diſh. | 1 


| 8 75 886 Labfers e. 
R eee 2 then; 


Ka 


baſte them with Water and. Salt. When t | 
l, Wah Tart aud . fave 172 

or ſerye them with Anchovy Sauce; flit + 

— 1o in the Shells, or whole; garniſh them 

0 ma and Laurel; or thus, bruiſe arid mix them 

with a ink freſh Butter or el and it 2 fit. Roaſt 


L | Ms ' 4 Bib B. | A M.A Sx. 
\LEAN a Pike, then fill its Belly with ſhell'd 
Shrimps, a little whole Pepper, Cloyes, Mace, 
a few ſweet Herbs ; then lard it with pickled Her- 

run a Bird-ſpit through it, 1 it faſt to a long flat 
Spline on both Sides the Spit. Roaſt it an Hour, and 
-baſte it often with Butter. Serve it with a ſtew d Carp on 
each Side, with Whitings and Pitchcocks; ; make the 
1 with the Liquor P was ſtew'd in; put into 
It a Quart of Oyſters plump in their own Liquor, a 
Pint of Shrimps; then beat it up with two Pounds of 
- freſh Butter; pour it all over the Fiſh. _ Garniſh it with 
 -Horſe-radiſh {crap'd, Sippets fry'd, Parlley fry'd, green 
nee] MEAL in Butter, * Lemon flic , and Bar- 


_— — 


e Cat's Head, or fre Salmon. 


AKE a little Water, and put in a Pint of V- 
negar, a Handful of Salt, as much Fiſh-herbs, the 
Rind of a Lemon, and one Onion. Let it boil a 
quarter of an Hour; then Jay the Fiſh on a Fiſh-plate; 
being clean waſh'd, put it in, boil it gently till enough; 
take it up and dry it very well from the Water over Coals. 


l 
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Make the Sance ready for it, half a Pint of Gravy, a 


Pint of White Wine, à little Horſe-radiſh ſcrap'd, two 
Anchovies, whole Pepper and Mace, three Slices of Le. : 


mon, a ſew ſweet Herbs; boil them half away; then 


in two or three Pounds of freſh Butter, a Quart of 
fer — Pa f Sn 
of boiPd Lobſter ; t up till very thick. 

Diſh the Biſh, and lay on all Sorts of ſmall Fiſh round it. 
Thin pen INT WO, Tens: jeg. 2131 


hy Ness To boil Tench.. | 
CALE your Tench when it is — gut it 42 
waſh the infide with Vinegar t it into a 
Stew- pan when the Water bb with — 2 no 
x bunch of ſweet Herbs, and ſome Lemon- and 
whole Pepper; cover it up eloſe, 1 it quic till it is 
enough; then ſtrain off uor, and put to 
it a little White Wine, ſome deals ravy, a Wal- 
nut vor, an ome or Shrimps. 
Boil = „ toſs them up with thick Butter 
rol''d in Flour, adding a little Lemon- juice. Garmiſh: 
with Lemon and Horſe-radiſh, and ſerve þ hot with Sip»- 


- 0 


To boil. Sako 


AK E your Salmon and wall it wich Salt and | 
Water, but do not ſcale it, then lay your Fillvin- 


your Stew-pan, and cover it with Water, and a - 


little Vinegar, a little Salt, and ſome Horſe-radiſh ; % 
malt boil it quick, and muſt make your Sauce of Oy * 
ſtew'd in their own Liquor, ſome whole Pepper, a Mile 4 
Mace, an Anchovy or two, . ſome pickled Muſhrooms, a 

little White Wine, and thicken it with Butter roll d in | 
Flour ; you may add the Body of a. Crab in your . ; 
ſtr it well, it will make it very rich. Serve it hot | 


7 garniſh with fry'd Oyſters or Smelts, i Lena i, 


orſe-radiſh, and * Bread. 
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„ 2 be Houſe-keeper's Pothets Bok: 


| boiling put in cold Water and Vin 


uk 
ſome Crumbs of Bread and a little Mace beat fine, and 


duch Butter as is proper to garniſh Haſhes or Fricaſees. 


J boil a Cob Head, | 


15 Kettle on the Fire with Water and Salt, a Fa- 
got of ſweet Herbs, an Onion or two; when the Li- 
quor boils, put in the Head on a Fiſh-plate; in the 


egar; when it is boiled 
drain and ſpunge it; for the Sauce, take Gravy, Claret 

boil'd up with a Fagot of ſweet Herbs, an Onion, two or 
three Anchovies drawn up with two Pounds of drawn But- 
ter, half a Pint of Shrimps, and the Meat of a Lobfter 
ſhreaded fine ; then -put Head in a Diſh, pour the 
Sauce thereon, ſtick ſmall Toaſts on the Head, lay on atid 
about it the Spawn, Milt, and Liver, and oarniſh f it with 
fry'd . lic'd Lemon, and Barberries. 


To butter Lobfters, 
REAR the Shells, take out the Meat, and put 
them into a Sauce-pan with a little ſeaſon'd Gravy, 


2 Nutmeg, a little Vinegar, drawn Butter; fül the Shells, 
TS 


do them feveet. F 
\EASON 0 with Sack, Sugar, Mace, and Le- 
mon-Juice, and ee it with ſlic'd Lemon. 


70 fro Oyfters. 
0 F Milk, Eggs, ad Flor; 
then take your Oyſters and waſh them, and wipe 
dry, and dip them in the Batter; then roll them in 


ee ee 


* 
* 


. To fry Oyſters another Way. 


E AT four Eggs with Salt, put a little Nutmeg 
grated, a Spoonful of grated Bread ; then make it 


Aas thi -'F as Batter for Pancakes with fine Flour ; z drop the 


Oyſters in, and fry them brown in clarified Beef Suet. 


They are to lay found any Diſh of Fiſh ; Ox-palates 


boil'd tender, ch'd and cut in Pieces, then 'd in 


W. 
* . 4 


| at. a i. > nt 


Nutmeg mix oy 
at the Gills, then lay it in an earthen Pan borne up | 
Pieces of Wood in the bottom of the Diſh; put in a Piat 


* 
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5 Ta bel a Cad. 


AKE a large Cod, and en the thick Part into 

Pieces an Inch thick, then flour it well, and put 

it on your Gridiron over a ſlow Fire; make 
Sauce with a Glaſs of White Wine, an Anchovy, ſome | 
whole Pepper, or a little Horſe-radiſh, a little Grayy, a 
Spoonful of the Kitchen Sauce, or pickled Walnut L 
quor, with ſome Shrimps or Oyſters, or pickled-Muſh- 
rooms; boil it together, and thicken it with Butter-roll'd 
in Flour, with ſome of the Liver of the Fiſh that has 
been parboil'd, and muſt be bruiſed in it. Garniſh with 
Lemon . and Horſe-radiſh ſcrap'd. | 


| Broil'd Whitings. 7 fiirtoo z 
7 ASH your Whitings with Water and Salt, and 
dry them well flour them, then rub-your 
Gridiron well with- Chalk, and make it hot, then W rf 
them on, and when they are enou Lance fied; h 
ſter or Shrimp — iſh Lemon flic * 
Note, The Chalk will kee damm 


To ſpitchcock Fiſh... 
LEAN Eels well with Salt, skin them, 4 
down the Back, or do them whole; then ſerve 


them up. Seaſon them with Pepper, Nutmeg and Salt, 
a few ſweet Herbs ſhred fine, and grated white Bread z + 
then boil them over Coal. Serve them with Anchovy” 


| Sauce z ſo do them for great Diſhes of Fiſk. 


Do bake a Salmon whole. 


RA W. your Salmon at the Gills, waſh it anddry | 
it, lard it with a fat Eel, then take a Pint of Qy- } 


Leers, ſhred ſome ſweet Herbs, "ome grated" Bread,” four 


or five butter'd er, with Has Pepper, Salt, Cloves and | 
eſe together, and put them in the 


of Claret, baſte your Salmon well with Butter before you 
Put it in the Oven; e 


% 
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r that is-under the Salmon, ſome Shrimps, ſame 
pi ny oe 5 W rare oe 5 
rolF& in Flour; e with fry 
Oyſters, fry'd Bread, and Lemon lied; ferveit wort * 
Four en in manner is very good. 


| ene R 1 

URN ſome Butter, then take Oyſters well 
waſh'd and dry'd, and- throw ln 0 the Pan 
with a Shallot or two and a little Salt; fry them a little, 


# 


then take them out and let them drein, then boil the Oy- 


ter Liquor with Spices to your Mind, ſome Anchovy, a 
little Gravy, and . thicken it with Butter rol d.in Flour, 
and burn it in the Pan, then pour this Sauce over the- 


| . 1 e with iry'd Br and Lemon ſlic'd. 


To flew a Trout: 


FS AKE a large Trout and waſh it, rk in a Pan 
with Gravy and White Wine, then take two 


: a ACNE" ſome Salt, Pepper and Nutmeg, ſome- 


a little Thyme,. and ſome grated Bread; 
mix them all together, and put it in the Belly of the 
Trout, then let it ſtew a quarter of an Hour; then put in 
a piece of neee; ſerve hot, — 
„r med. FA 


& * 


. 2 „ . 


AKE your Tench and cut the Tail to make them: 
bleed, gut them and clean them from the Scales; 
— y them in a Stew-pan with a Pint of Gravy, and a 


Pint of Claret, an Onion ſtuck with Cloves, two Ancho-- 


vies, a Nutme ſlic'd, ſome whole Pepper, a little Salt, 
ſome Horſe-radiſh lie'd, a bunch of ſweet Herbs, a little 
Lemon- peel, and the Blood 3 let chem ſtew till they are 
enough, then ſtrain your L uor, and thicken it with. 
durnt Butter; garniſh with orſe radiſh, Lemon ſlic'd, 


De Milts and Rows of the Fiſh, with fry'd Bread cut the- 


822 of one's Finger. 
OST - To; | 


9 C 
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ee T6 fe Carp. | 
ö A KE and bleed them in the Tail, and 
ſuave * Blood; then ſcale, waſh, and gut them, 
EIS in ua Stew-pan, à Pint of "Claret, and a Pint 
of „Y with che Blood, a bunch of ſweet Herbs, two 
re ne fy an Onion ſtuck with Cloves, ſome Lethon- 
peel, ſome Horſe-radiſh ſlic'd, Natmeg flic'd; and ſoma 
whole Pepper, a little Brazil-wood raſp'd and tyd ina 
Cloth. When the Catp is e , ſtrain off the Sauce, 
then put in a little Lemon juice or Verjuice, chicken the 
Sauce with burnt Butter; garniſh with Roe or Milt, and 
ſlic'd Lemon, Horſe-radiſh ſcrap'd: The 3 is mch 
the finer Fiſh, , tho A laſs rants Nets i £'F 


CIO 1 5 

EF Wy A fed Cod. oth 

ARE your Cod and la ie in e 

bottom of a Diſh, with a Pint of Gravy, and half 

a Pint of White Wine, ſome Oyſters and their Li- 

quor, ſome Salt and Pepper, a little Nutmeg, and let it 
ſtew till it is almoſt enough, then thicken it with a piece 1 
of Butter roll'd in Flour, let it ſtew. a Fe longer, ſerve 1 
it hot, garniſh with Lemonlic'd: © r 


19 15⁰ To firw Carp another Way, ory 
AKE a' Brace of live Carp, knock them en ne 
Head, open the Bellies, waſh out the Blood with 
Vinegar and Salt, then cut them cloſe to the Tail 
to the Bone and waſh them clean, put them in a broad Ii 
Sauce-pan, and put thereto a Quart of Claret, a Pint of "If 
White Wine, a_Quart of Vinegar, a Pint of Water, a I 
Fagot of ſweet Herbs, a Nutmeg ſliced, large Mace, four 
or five Cloves, two or three Races of Ginger, whole Pep- 
per, and an Anchoyy ; cover it cloſe and ſtew them a 
quarter of an Hour, then put to it the Blood of the 
Carps, Salt, and a Ladle-of brown Butter ; lay about it _ 
the Spawn, Milt, and Liver, ftick on-them Toaſts, and. 
eat the Lear Broth, ata er nn i 
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„% The Houſe-Reefer's gelbe. 
To fe Oulu, 


32 LUMP :them in their own Liquor, then firainthem 


off, waſh them glean in clear Water, then ſet on a 
: fide of their own'Liquor, Water, and White Wine, a 

little whole Pepper, and a Blade of Mace; let it boil very 
well, then put in your Oyſters, let them juſt boil up; 
ben thicken them wich the Yolks of uo Eggs, a piece 
of Butter, a little Flour; beat up very walk En a 


CER yn GEL: #4219 


A 1 54 eee Res, * 1 
LEE D it under the lower Fin in a Pint of Claret, 
or White Wine, half a Pint of Water, a few Spri 

ſweet Herbs, a little whole Pepper, Mace and Yall, 

two Slices of Lemon; put all theſe and the Carp raw in a 

Stew pan, ſtew it well on both Sides, then put in half. a 

Pint ef Oyſters plump' d, let them fimmer a little ; beat 

re n Pound;of ird Batter, or more. 

roach RTE ee Barberries, and Lemon flic'd. 


__— ” Heu to. flew Cat} rp from Pontack's. 


AKE half Gravy, and half Claret, as much as 
will cover your Carp in the Pan, with Mace; 
Whole Pepper, a little Cloves, two. Anchovies, a 

-Shallot on Onion, a little Horſe-radiſh, 2 little Salt; 

when the Carp is enough, take it out, and boil. the Liquor. 

as faſt as poſſible, till it be juſt enough to make Sauce; 

. a bit of Butter, and throw into it; ſqueeze the 
* ne and. ee the w. 


— 2 _—_ 0 
+ Lt” ae tf *— — = 4 Ly ea 4b _ 
ov 
- : " 


} 


> 


7 en CHA Pr XXIII. 
SAUCES... $OOPS, - . 


ee avy Soup. 


SAKE NES of Beef, and a piece 

of the Neck, and boil it till. you kave all the my 
Font of it; hs it off, and take a good piece of 
Butter,, 


- 
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Butter, and put it in a Stew-pan and brown it, then 

to it an- Onion ftuck with Cloves, — 
dive, and Pine then take your Gravy and put to it 
ſome Pepper, Salt, and Cloves, and let it boil all 
ther; then put in — of Bread dry'd by the Fire 
you may put in a Glaſs of Red Wine. ee 
a French Role toaſted i in the middle. 


A ſtanding Sauce for a Kichen, oi 
: AKE a Quart of Claret or White Wine, n 

4 a glazed Jar, the Juice of two Lemons, five 
Anchovies, ſome Jamaica Pepper whole, ' ſame ſliced 
Ginger, ſome Mace, a few Cloves, a little Lemon- peel, 
Ho . 5 Wa _ 12 ſix wt all hoſe two. 
Spoonfuls o 4 their Liquor; put e in 
2 Lina Bag, r put it into the Wine, a it cloſe, and 
ſet the Veſſ into a Kettle of hot Water for an Hour, and 
6: keep it in a warm . f a tweet Fe 


Sauce or Lear for a 8 "TY 7" nad 
AK E ſome White Wine, a little Lemon: juice, or 
1 f —_ boil it, then beat two 
; and mix together, then open your 
Pye and pour it in. This * be us'd for Veal or Lamb 
Jes. | 


" = 
2 PI 


3 . 


ARE ſome Gravy, ſome Anchovy,- a bunch k 
pan Herbs, and an Qnion, a: little Muſhroom 


Liquor; boil it a little and thicken.it with burnt 
Butter, then add a little Claret, open your Pye and pour 


be This ſerves for Mutton, Lamb, Veal,. or Beef 
es. 


3 EARLS; an 5 ; 5 n 
Ak E five or fix Pounds of lean Beef cyb in 
Lumps, roll'd in Flour, then put it in your Stew 
pan, with two or three Slices of fat Bacon at the 
lan, then put it 1 eee 


— 
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ſtirring it now and then till the Gravy is drawn; then 
_ put in two Quarts of Water, and half a Pint of pale Ale: 
Cover it cloſe, and let ĩt ſtew gently for an Hour, ſome 
whole Pepper and Salt, to your Mind, then ſtrain out the 
IAquor, and take off the Fat, then put in the Leaves of 
white Beets, ſome e, ſome Cabbage Lettice, a lit- 
tle Mint, ſome Sorrel, and a little ſweet Marjoram pow- 

der' d; let theſe boil up in your Liquor, then put in the 
green Tops of Aſparagus cut ſmall, and let them boil till 
all 8 Serve it hot with a French Role i in the 


— of Aſparagus, you may pat in green 


eh Ns fa enki Cramp ax, 00h Hp 
FAKE ſome Neck Beef cut in thick Slices, then 
flour it well and put it in a Sauce-pan with a 
Slice of fat Bacon, an Onion flie'd, ſome Pow- 
der of ſweet Marjoram, ſome Pepper and Salt; cover it 
cloſe and put it over a flow Fire, and ſtir it three or 
four Times, and when the Gravy is brown, put ſome Wa- 
ter to it, and ſtir all together, and let it boit about half an 
Hour;+then ſtrain it off, and take the Fat off the Top, 
x _—_ Lemon-juioe. Ts Gower M6 for al 


Gravy for white Sauces. 
AKE A Knache of Veal, or the worſt 
a Neck of Veal , - boil about a Pound of 
A. ina Quart of Water, an Onion, ſome whole 
Pepper, — little Salt, a bunch of ſweet Herbs, 
| half a Nutmeg ſlic d; n then frain i 
off and keep it for Ulle. 


4 8 
AKE a Glaſs of ſmall Beer, a Glaſs of Wa- 
ter; an Onion cut fmall, foe Pepper and Salt, 


a little Lemon-peel grated, a Clove or two, a 
of | Maſhroom 2 or pickled Walnut Li- 


5821 6 — then take a piece of Butter 


4 


FT 


Onion 5- boil it ups and thicken jit with brown-Butter, + 


be Houſe-keeper's Pocket-Book, | 67 
and put it in a Sauce-pan, then put it on the Fire and let 
it melt, then drui in ſome Flour, and ſtir it well till 


the Froth finks,. andd it Will be brownz put in ſome flig'd 


Onion, then put your Mixture to the bramm Butter, and 


ive it a boi up. ie} © 1 i F223 Goat vs" i XII 3 e 


rr act agi 


| Plumb Porridge. 
< 12. a Leg of Beef, and four Gallons of Wa- 
ai ter, boil it till the Beef is tender, then ſtram it 
off and put the Liquor inithe Pot again, hen 
a Pound of Pruans, a quarter of an Ounte of Cloves, 
f an Qunce of Mace, two Nutmegs beat and put in a 
Bag; let it boil half an Haur, then put in ve Pounds 
of Currants, and three Pounds of Raiſons, and let it boil 
half an Hour longer; then put in a Quart af ſtrong Beer 
and let it boil up, then take it off and put in two Pounds 
of Sugar, a little Salt, 2 Quart of Claret, and a Pint of 


Sack, the, Juice of'twa-Lemonss put it perde, 
Fan, and keep it for Uſe. eee 


5 


err 15 SHORT 13 al S130 Þ YO £7 
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© 11 e 1 65 e ? 
ARE — and White Wine a like in G 
tity, a little Verjuice and Sugar; boi it and brew 


it with two or three E 3, as butter'd Ale. When the 


the Funnel, and 


Pyes are baked, pouf It 1 inte your Pyes at 


. =- 
* — — I. 4 
1 z 4 +» + T7 4 # 


6 1 Ae fevay Bpeae: ris YN 
A Se Optier Liquor, two or theed 
 Anchovies, a Faggot af feet. Herbs | and. An 


—— Ln dete cows NA P 


then pour it into the ſavory Pyes, when called for. 


ren * 
Liquor, Anchor, and drawn hart whea 


OL) peo ien Pangtha 2 of 


ir a vary har rms 


{1 WP * * . / 
120 nee 201 pri wh eh Ale 4 Lear 
_e — 


. it my er 4 | 


of ſtrong Broth, rubbing the brown 


fe od een A L +8 33" 


Mn 7 us 0 3 Paſtics. . 25855 | 
"EASON 'the: Bones of the Meat, then ale your 
1s 3 Pally, „and cover them with Water, and bake them 
with the Paſty. 1 ſtrain the 
into the Paſty. ** * 
EH Io PF 3 191 
7 AKE dre; Gallons of Water, and put n 
1 and Shin of Beef, cut it into five or ſix 


s, bol it twelve Hours, nom and then ſtir it with ia 
Suck and cover it cloſe; when it is boiled, ſtrain it and 
cool it, let it ſtand' till! it will jelly, then take the Fat 
from the Top, een from the e er and _ 


7 f 2 * og 3% 351-7 
c pil 1 10 en * 
Tra a; of Bf into thin Slices, 8 by 


brown 15 „with two or three Onions, 
two or three lean Slices of Bacon; then pour to it a Ladle 
om the Pan very 
clean; add to it more ſtrong Broth Claret, White Wine, 
- Anchovy,; a Faggot of — Herbs; ſeaſon it, and letit 
| qe; N Sanin it off and r N 0 
- Plamb Hane, 1 „ane 2 £901 
AKE two Gallons of ſtrong Broth, ut to it two 
Pounds of Currans, a Pound of Raiſins of the 
Sun, half an Ounce of ſweet Spice; half a Pound of Su- 
gar, "a quarter of a Pint of Claret, as much Sack, the 
8 de of two Ora and two Lemons. thicken it with a 
quarter of a Pound of e ee A II KPTY 
with »Poaarer Fruanss. 


A brown Portage Riyal. 


E T x'Gallon of ſtrong Broth. on the Fire, with two 
8 :thiver'd: Pallates, Cocks - combs, Lamb-ſtones ſliced, 
with ſavory Balls, a Pint of Grauy, two Handfuls of 
Spinage and young Lettice minced; boil theſe together 
3 the Leg and Wing Bones being w e 


e of 


) 
1 
r 
| 
1 
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pull'd out, and the Breaſt ſflaſh'd and brown'd in a Pan of 


Stuff; then put to it two French Rolls ſliced ang dried 
hard and brown; put the Pottage in a Diſn, and the Duc 
in the middle; lay about it a Mae Vermicelli boipd up in 
a little ſtrong Broth, ſavory Balls, and Sweet · breads. 
— ſcalded Paaſley, hon; i eg ang. 17 
Barberries. 63-35 el ben l . al gon enn 


A Peaſe Soap.” #07 210196 CNET 
OIL a Quart of ien be tender nd dick, 
ſtrain and waſh it through 00 Pint of Milk; 


7am yr eee 5 Fine of on Br boil'd with Balls, 


a little Spear - mint, and a dry'd French Roll; ſeaſon 1 it 
with Pepper and Salt, cut a Turnip in Dice, fry it, aud 


put it in. 
Green Peaſe Soup. | 


and them in a Mortar, with ſcalded PaiC- 
ley, yo ions, and a little Mint; then ſoak a white > 
French Roll; boil theſe together in clear Mutton Broth, a a 
Faggot of — Herbs; ſeaſon it with Pepper, Salt, and 
Nutmeg, then ftrain it through a Cullender; put the 
Pottage in a Diſh, put in the middle your lard Veal, 
Chickens, or Rabbets. Garniſh it * mans Parley, 
Cabbage- L. and the Peaſe. 


we Craw-fib . 


LEA NS E them, and boil them in n Water, Salt 

and Spice; pull off their, Eeet and Tails — 
them, break the reſt; of them in a ſtone Mortar, ſeaſon 
them with ſavory Spice, and an Onion, hard E rated 
Bread, and ſweet Herbs, boil'd in ſtrong Broth ; ſtrain 
it, and put to it ſcalded chop d Parſey 1 French Rolls z-. 
then put them therein, with a few dry'd Muſhrooms. 


Garniſh the Diſh with ſliced Lemon 1 Feet and | 


Tail of a en 


2 2 4 2 : Yar * 
\UT, waſh, ad fn tem wi or Soni 
a Handful of — Butter, and cloſe i it. 


a — —— — — — — 
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EF Ti > Pen 4; 
t n ban "165 maiden eee 6e Poſer, te -- Ya 
AXE nins Spoonful c Whie Wine, two of 
1 a — exjaioe, two of 
r 


Orange-flower Water, ſix of 
the Juice of two Lemons, as much Sugar as 
will — fone) then pour into it one/Quart of 
Cream from ſome high Place, and let an 
n 1 


42125 e CT: 8 
UT two Ounces of Butter into 8 3 
1 Fire; when Nr r 

it ay till it 7s & little chick and brown ; 
Tn EI 


"4 Soup. 
AKE 4 liecle a Broth, A* 
| "the dame Quantity; in all three Pine, a Spri 
cu Herbs: a little whole P — 28 
n Hour, then put in in 4 of French Bread, cut like 
et rn re N 


Sean 1 29$40's * Od te 3 hp. | 
REAL the Bones of the Medtto aſd pot bz 


— 


< 


then fn 


DE tk This Gray » 


Sauce for „d. ' 45 — 


R N. 74 : 


CAKE a \ Hol e and Hirong Brock! 


hs 
Anchovy, one Shallot, a little Pepper, OY and 

= - Salt, and 4 Slice ef Lemeh ; ſet it to ſtew à little, 
then ſtrain it, and pour it through its Belly. Serve it 
with Onion Sauce. Boil them in three or four Waters, 
then drain them dry, r lay them 
round the Turkey; buter them, and ferve them orly 


koh N. 
OM "The 


WP 
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The ſame fora Cops. ove gdh Necks and ol 
Sprigs of ſweet Herbs. rer 


Saco fir is Weodcock liaben, 0T 4 


AKE a little Claret and Water, one Shallot, a 
little whole Pepper, Mace, a little rated white 
Bread, wad Nag? Alice it a little put in 4 

Piece of freſh Butter. Serve it with Sippets and Lemon 
lic d. Roaſt the Guts in them. The ſame Way for 
Pheaſants, with roaſted Wild Fowl round them. Put the 
Fol- ſauce in the Diſh * it. Fut the Pheſant-ſauce 
by in a Plate: tie . 


| Sauce for Wild Foul.” 5 ut 
AKE a little Claret and Water, 4 a 
little whole Pepper, Mace and Salt, a little of an 
Anchovy, a Slice of Lemon, a few Sprigs of tweet” 
Herbs; let it flew half an Hour, then ſtrain it off, and it 
is fit for roaſt Mutton. Garniſh Fowls and Veal with Le- 
mon ſliced, Oranges quartered, and Slayers of Mutton 
with Pickle ; or you may ſerve either of theſe with Gravy 
Sauce, A TIOG or any fuchTickles, J. 


UT tin Slices an Inch thick, kad it with Wen | 
/ as big as your Finger, and ſeaſon as aboveſald; 
drain it well from the Gravy, and ſeaſon it with Spice; 


wk it in the Pot in Slices, 2 ** and : 
it is fit 55 


e Eo 

AKE half a Pint of the Juice of Bored, R —_ 

Pint of White Wine, a little Nutmeg, — _ | 
white Bread, a very little Sugar; let it 

a little, hen put in ſome freſh Butter, 3 

Dich with them. Being roaſted, it muſt not be too thick 


of Bread. 
| this, | A 


$7 th: Belly with Onion, « Ide ben Batter ad 
delt, aud ſerve them with Gmry. 2 


— — 
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PI two Ounces of Bacon into a Fryin Fa, piitin 
ittle, 


a Pound of lean Beef cut in Slices, it a 
hen. put in one Pint of Claret, and another of Water, 
one Anchovy, a Sprig of ſweet Herbs; fry this a Up | 

ter of an Hour, then put out the Gravy, and fry it till it 
all outs then train it, and ir & ft for Uſe. 


— 8 
SAKE. à Pint of Water, and a Pint of Claret, a 
few Sprigs of ſweet Herbs, a little whole Pepper, 
Mace, and Salt, two Slices.of Lemon, a Shiflot 
and two Anchovies:z- boil it an Hour, and ſtrain it off. 
Tis fit ſor Fiſh ; but for Fleſh, add a little Horſe-radiſh\ 
ſcrap'd, and boil it half away; then beat it up thick with 
a Pound or twelve Ounces of ſweet Butter; or you may 
make it all of ſtrong Broth. e 

FSaues for boil'd Chickens, or Lamb. | 
JAKE alittle white Water and a Pint of Claret, a 

_ | few Sprigs of ſweet Herbs, a little whole Pepper, 

and Mace, three Slices of Lemon; let it ſtew a 
little, then put in a little Parſley and Spinage boil'd green, 
and chop'd a little ; then beat it up thick with fix Ounces 
of freſh Butter, and pour it over the Meat, and ſerve it. 
Garniſh it with Lemon flic'd and Barberries, Grapes, and 
Gooſeberries ſcalded, to their Sauce. in their Seaſon. 


« 


1 Strong Brot bz. 3 
ARE acleg of Beef and a Knuckle of Veal, 
break the Bones to Pieces, put all in a Pot, with 
ten Quarts of Water, a Bunch of ſweet Herbs, 
_ four: Onions, a little whole Pepper and Mace ; boil it til 
it comes to four Quarts ; ftrain it, and it is fit for Uſe. 
TAKE three Pints of ſtrong Broth, fifty Balls of 
' &- -* Forc'd-meat, a Handful of Spinage and Sorrel 


ll 5 chop d, and a little Salt; let it ſtew a little, then put in a 


* 


enn 1 
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Cal of French Bread cut like Dice, and toaſted, and fix, 
Ounces of Butter. Toſs it up, and ſerve it. 


3 Sauce for roafted Veni ſon. a 
AK E a little Claret and Water, a Stick of 2 
namon, a Blade of Mace, and a little grated white 
Bread; let it ſtew with a little Butter and Sugar. 
Mix and ſerve it in the Diſh with it. 


Or thus, | 
Take half a Pint of Gravy, one Onion fink =" 
Cloves, a Stick of Cinamon, a little Claret or Anchovy ; 
let it boil a little, then-thicken it with a little burnt Wet : 
ter; beat it well together, and ſerve it.in the * 


Peaſe Potiage. 


AKE a Quart of ſtrong Broth, the Flor of Eu 
A Pint of Peaſe, and an Ox-palate, all boil'd ten- 
der, clarified and cut in Pieces; ſeaſon all with alittle 
pepper, Mace, and Salt; when it boils, put in a little 
Spear - mint and Sorrel a little chop d, four Balls of ForC'd- 
meat d, a little white B like Dice, toaſted on a 
Plate before the Fire ; then put in four Ounces of freſh 


Butter; toſs it up. Serve it with — boil'd tender, 
and fet in the GE: 


l (8 1 Tomake fi Sup CY A fats 
| <AKE a Leg of Veal, or any 55 n Meat; h 
cut off all the Fat, and _ 2 — 5 


the common Way; Put this into a L 7 
Stew pan well tinn'd; let it e 


Fire till it is boil'd away to one thi by Quantity 
ay take 18 the Fire, and ſet it over Was that i » 
kept Tonſtantly boiling, this an even Heat, and a 
to burn too the Veſſel; bs being an oven Heat, oY 
ſtirring it often till it becomes, when cold, as 


Subſtance as Glue; then let 1 it 2 gentle Warned, | 
and keep it from Moiſture. _ 15 * 


When you uſt it, pour boi Water up me 
makes excellent Broth, 9 = or "al, accord- 


ing 


— 2 pe WW 
- 


7 K 
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ing to the Quantity you ut in. It will kee ood an ; 
3 Voyage. . * 


Kaner * a Ks. ; 


AK E half a Pint of Claret, as much frong Broth, 
an Onion, a little whole Pepper, an Anchoyy, 
alittle Butter; let it ſtew a quarzer of an Hour, and 
E it through the Body of the e Garniſh the 
iſh with Lemons and Onions. * 


Jo mile Gravy. 


AK E a lean Piece of Beef, one Quarter roaſted, 
aud cut it in Pieces; put it into a Stew-pan, with 
halt a Pint of ftrong Broth, and a Pint of Claret; cover 
it up cloſe, and ftew it an Hour, often turning it; ſeaſon 
it with Pepper and Salt, then ſtrain it off, and put it into 
lone Core, and when you uſe 1 it, warm the Bottle, Ys 


Inu; Prong Broth. 


JAKE four Pounds of 'lean 'Beef, cut it into thi 
. Pieces, put it into a Stew-pan, and juſt cover it 
with Water; let it boil an Hour, then ſcum it, and it is 
boiP'd N bak it between two Trenchers, g 


% . a 
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Di W for B „ Salting g. Collaring, Potting, and 
1 N Heß and. 2 after the moſt e egant Manner. 


TY To dry a Leg of Mutton like Ham. ; 
8 — a Lego, Mutton like a Ham, then take two 
"4 Ounces of Salt-peter beat fine, and rub your Mut- 
ton all over, and let it lie till the next Day; then make 
a Pickle of Bay. falt and Spring-water, and put your Mut- 
ton in, and let it lie eight Days; then take it and hang it 
in a Chimney, where Wood ; is burnt, for three Weeks; 
coil it till it is tender. The proper Time 05 01 it is in 


Fold Weather ler it ſhould be bite. 
8 | — * To 
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ſt 4 
| Tellus lie in this Pickle four ef We Weeds, a'Clod 


'7 be Houerbaer's Pact, Rel. by | 7. 4 


+: 3204] ee be bas 2s 7 
JLANCH them, being boiled in Water and Saltz 
and put them in 4 Pot or Barrel, „ | 

Pickle of as much White Wine Vinegar as will fill 1 
boibd up with ſavory Seaſoning, Ginger, # Faggot o 
_ erbs; when it is cold, put in the Tongues, | 
ic'd Lemons, and cover it cloſe with a Rladder and Lea- 
rot: When you eat them; beat up ſome oy the PRES” 
with Oil, and ani wee "Leen" n 


To ſalt: Hams und — / te 0 
AKE three or four Gallons 8 ade" 

1 two Ounces of Prunella Salt, four Pounds of White 
Salt, four Pounds of Bay-ſalt, a quarter of "a Poun¹ν,⏑,E,⅛e - 
Salt-peter, an Ounce of Allom., a Pound of brown Su- 
gar; let it boil a quarter of an Hour, ſcum it well; wh 
it is cold, ſever it from the Bottom into che Veſſel * 


18 32 4 It £5 3-5 Hh 


of Dutch Beef as long; Tongues à Fortnights” Collard 
Beef cight or ten VT. PF them i in a V9 Y or r Wood” 


To ſalt Ham Ib 


AKE a Peck of Bay- ſalt, and four Ounces bfr 

1 alt- peter rock'd double refin d, and ſive Pounds of þ 
brown Sugar; put all theſe into as much Sj OTE a2 
will make the Pickle ſo ſtrong that it will 81 | 
the Pickle muſt not be boibd: Put in your Has 
them lie in it three Weeks; then 5 them out of the 
Pickle, and dry them with a Cloth, and rub them wy 
with freſh Salt, and ſend them to dry: The Pickle u 


ba | 


laſt three Months. When you find it begin to decay, boil” 
and ſcum it, and uſe it again, Putting in in ſome freſh Wa 


To make Brann. 2 Kren + * 
-HEN 905 p and bon' d, let ip two Dye | 
| and e ater, ſhifting it eath Day into 
| frelh Water; W 


en Bog come; to roll it, * it in warm 
Tz Water, 


— Www 


76 be Houſe-keeper's Pecket-Bock. 
Water, and ſalt it well; then roll it up, and boil the leaſt 
* fix We Wen biggeſt nine. | 


70 make @ Han. 

"ET your Ham be fat and good; hang it u gr 
un Hours, then beat it with a Rolling - pin; 
in one Ounce of Salt- peter, and let it lie four and 
—— Hours; then make your Stew- pan very clean, 
then take one Ounce of r one Pound of coarſe 
Sugar, a quarter of a Pound of Bay- ſalt, three Handfuls 
of common Salt; mix it well, and make it kot, but don't 

melt it ; chen rub it well in, and turn, it every Day, and 


baſte it with the Brine. * it A there three Weeks, 
then ſeadit to mia ha 


"To dry Neat; 3 


<A K E Baye bruis'd ſmall, and à little ealt. 

peter ; rub the Tongues with a Linnen Cloth; 
_ put the Salt to them, eſpecially to the Roots, ad as 
it comes to brine, add 1 more, when they are hard 


and ſtiff: When they have taken Salt a Night or two, roll 
* in Bran, and them be dry'd. | 
75 ſalt a Ham. 


MA KE a Ham. of ſixteen Pound, rub it againſt 
the Fire with half a Pound of Sugar; then take 
two Pounds of Bay- ſalt, and two unces of Sak- ' 

prie, and dry it for your Uſe | | . ; 


574 + To make Weſtphalia Ham. HK a | 

. UT a Hind Quarter of Pork like Ham, cut all the 

ſoſt Fat off, then rub it with half a Pound of the 

eſt Sugar you can get; let it lie four and twenty 

Ho then rub it with a 1 of a Pint of Salt-peter, 
u 


one Pint of Peter- alt, a Quart of white Salt; let it lie 
*. three Weeks: Rub it now. and then with ſome white Salt. 
Dry it in a; Chimney where you burn Wood or Turf. 

hen you boil it, put in « Fintor a Quart of Oak Saw- 
ut ; when cold, ext it with Muſtard or Vinegar. Serve 
Tv Pigeons wen i it is hot, or with Spinage ere 


The Hooſe-kreper's Potket-Book. 77 | 
boil'd and laid round it, or eight Chickens. "x Fon 
wou'd keep it long, let it lie a Month 1 in 5 a 


at have 7} 

Dutch Beef. | 
AKE a Piece of Buttock of [Beef without the 
Bone, - ſalt it the fame Way as you do a Ham; 
then hang it up till it is very dry; boil it; when 
cold, it is uſually ſlic'd thin, and eat with Bread and But- 
ter. You may lay Neats Tongues in the Brine, after "the | 
Ham or Beef. Let them lie fourteen Days, then hang 
them up to dry, or ſalt them, thus; Rub four — | 
Tongues with four Ounces of Salt- peter, a Pint of Peter- 
ſalt, a Quart of white Salt; let them lie as above, turn 
them often in the Brine, then hang them up wary: 


ain $ 


H E N it is ſalt, as aforeſaid, cut it in Slices an 
Inch thick; then lard it with Bacon as big as Ml 
your Riga b then bake it in Butter, as potted Veniſon, 
only add four Bay-leaves, and a few ſweet Herbs ; then 
drain and ſeaſon it with Spier, then lay it in the Pot in 
| Slices, and cover with the NE it was FORO ia: 22 


UT itin Slices an Inch thick, ard it with Bethe 

as big as your Finger, and ſeaſon as above; drain 
it well from the Gravy, ad ſeaſon it with Spice, then lay 
it in the Pot in Slices, with clarified 1 end i it is ve. 


Cullar'd Beef... TRE 6; 2 
AK E a Flank of Beef, e 
and the Skin off the inſide ; then take two Ounces 
of Salt-peter, three Ounces' of - Bay-ſalt} half a 
Pound of common Salt, a quarter of a Pound ef brown - 
Sugar; mix theſe all together, and rub your Beef well, 
then put it in a Pan with a Quart of Spring- water, for 
four Days, turning it once a Day; then take your” 
out, and ſee that your Fat and Lean lie equal; then take 
ſome Pepper, and Cloves, a good deal of Parſley and 
ſweet INI ſhred ſmall, ſome r 1 ng cur very 
| Wo * ene ſmall; 


— 
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£4 mix theſe to gether, and ſtrew / it over the inſide of 
your Beef; then roll it hard in a Cloth, and ſew it up, 
nd tye it at both Ends; then put it in a deep Pan with 
the Pickle and a Pint of Water; you may add a Pint of 
Claret, or ſtrong Beer, and muſt put in an Onion ſtuck 
with Cloves, and a Pound of Butter; then cover your 
Pan with a coarſe Paſte, and bake it all Night; then 
take it hot, and roll it harder, and tye it round with a 
Fillet cloſe; then put it to ſtand on one End, and a Plate 
on the Top, and put a Weight upon it, and let it ſtand 
till it is cold; then take it out of the Cloth, and keep it 
1 55 1 


5 ellar*d 2 pi a 


AKE your Pig and cut off the Head, then cut the 
Body aſund: T, bone it, and cut it in two Collars ; 
tuen waſh it in Water, then take ſome Parſley and 
Sage, and Marjoram, ſhred very ſmall, and put ſome 
Salt, Pepper, and Nutmeg ; pos theſe together, and 
ſtrew it on the Pig, and roll it and tye it with a Fil- 
let, and boil it in Water wi till it is tender; then 
take it up, and let it ſtand all! it is cool; ſtrain out ſome 
of the Liquor, and put two Blades of Mace, and add to 
it ſome Vinegar, Salt; a little White Wine, and three 
Bay- leaves; give it a boil up, and when it is cold put in 
ow Pig, — keep it for Uſe. 58 [fg fot 


To roll a ; Breaf of Mutton. 


ONE the Mutton, make a ſavory Forc'd- 8 for 

it, waſh it over with the Batter of Eggs, then 
_ read the Forc'd-meat-on it, and roll it in a Col ar, and 
* wind it with . * roaſt it; Hol under i it a Re- 
WE. * * ane. N 7 


bs 1 0 7. collar * LON 
3 your Flank of Peef into Ham Brine a Fort- 
night, then take it out,, and dry it in a Cloth; lay 
mn on a Board, take out all the Leather and Skin, cut it 
croſs and croſs; ſeaſon it with ſavory Spice, two Ancho- 
Lies, and a Handful or two of ** Parſley, ſweet 
| | Marjoram, 


— 
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it in this Pickle. 


% 


1 | 2 
® _ 
3 

14. 

4 


Marjoram, Winter-Savory, Onions, Fennel ; firew it on 


the Meat, roll it in a hard Collar in a Cloth, ſew it clofe, 
tye it at both Ends, and put it in a Collar - pot, with a 
Fin of Claret, Cochineal, two Quarts of Pump Water. 
When it is cold, take it out of the Cloth, and keep it 


J collar Veal. 2 I | 5 ä 
TY) ONE a Breaft of Veal; waſh and ſoaks it in three 
or four Waters, dry it in a Cloth, ſeaſon it with 1- 


vory Spice, ſhred ſweet Herbs, a Raſher of Bacon dip d 


in Batter of Eggs, and roll it up in a Collar in a Cloth; 
boil it with Water and Salt, with half a Pint of 1 5 ; 
eep 


and whole Spice; skim it clean. When it is boil'd, 
X 72 2 1 *Y 


OF To collar Pig. 3 
OC LIT. your. Pig down the Back, take out all the 
) Bones, waſh out the Blood in three or four Waters, 


. wipe: it dry, ſeaſon it with ſavory Seaſoning, Thyme, 


Parſley, and Salt; roll it in a hard Collar in a Cloth, 
tye it up at both Ends, and boil it with the Bones in 


_ three Pints of Water, a Handful of Salt, a Quart of Vi- 
negar, and a Faggot of ſweet Herbs, whole Spice, alittle 
ing-glaſs, + When- it-is/boil'd, take 


ake it off; when it is 
cold, take it out of the Cloth, and keep it in this Pickle. 

ACOWER your large ſilver Eels with Salt, flit 

them down the Back, take out all the Bones, waſh 


and dry them, ſeaſon them with ſavory Spice, mind d 


Parſley, Thyme, Sage, and an Onion; then roll each 
in little Collars in a Cloth, and tye them cloſe ; 'boilthem 
- 1 and Salt, wy the Heads and Bones; half a oh 
of Vinegar, a Faggot of Herbs, Ginger, a Pennywott 
of Iſing-glaſs; when they are tender, take them up, tye 
them cloſe again, ſtrain the Pickle, and keep the Rels 


in it. 


: 3 * . ö 0 1 . , g 4 " * 
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9 J tollar Pork. \ £1 = 
3 ſeaſon it with ſavory Sea- 
an 


ſoning, and # good Quantity of Thyme, Parſley, 

Sage; roll it in a hard Collar in a Cloth, 52 1 

both Ends, boil 1 it, and when N 
vouring Drink. 


75 collar Beef. 


AKE off the inſide Skin from a thin Flank of 
Beef, then rub it with five Ounces of Salt-peter ; 
S. 804 half a Pint of Peter- ſalt, and a Pint of white Salt; 
let it lie three Days, turn it once a Day, then wipe it 
dry, and ſeaſon it all over the infide with three quarters 
of an Ounce of Cloves and Mace, an Ounce of Pepper, 
and a Nutmeg, all beat, a Handful of ſweet Herbs, and 
two Bay-leaves, all ſhred fine ; then roll it up as you do 
Brayn, bind it very flat with four and twenty Yards of 
-n-rrow Tape; then put it into a Pot, and cover it with 
Pump Water and a little of its own” Brine, to falt the Wa- 
ter. Then bake it very tender with Houſhold-bread ; 
then take it out of the Liquor, and bind a Cloth very 
hard about it, and hang it up till cold; then take off the 
Cloth, and k it in a dry Place. Eat it with Muſtard 
or Vine If you ſend it to Sea, add a Pint of Bay- 
ſelt, an let it lie fix or eight Days. Put no Herbs. 
Seaſon it high with Spice. When cold, take off the 
* IT; + into a Pot, cover it with clarified Beef 
8 4 "Wk 

we Salt and Spice i 1s enough for fixteen Pounds of 


70 2 4 Breaft of Veal, Pig, or Fel. 


0 NE the Pig or Veal,” then ſeaſon it all over the 
| inſide with Cloves, Mace, and Salt, a Handful of 
f Never Herbs, as Thyme, Pennyroyal, and Parſley, ſhred 
© very fine, with a little Sage, to a Pig; then foll it up 
as you do Brawn, bind it with narrow Tape very cloſe, 
then tye a Cloth round it, and boil it very tender | in Vi- 

n * and * a like Quantity of each, with. à little 


Cloves, 
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Cloves, Mace, Pepper, and Salt, all Whole; malt it 
boil, then put the Collars ; when boil'd tender, take 
them up till both are cold, HR K. nn the fame 
Pickle. a ' pl, 8 £4 


"nr Beef... t 
phage + Beef, or Neck Beef, then take two Oun-- 


Ta AKE about eight Pounds of a dent of. Mutton 
; 909 agar roars rub. it well; then take 


2 2 of common Salt, and rub it well; 
1 — = it in a Pan, and put a Quart of Pump Water to 
it, and let it lie three Days, turning it once a Day in the 
pickle; ; then it, and ſeaſon it with Pepper, Nutmeg, 
Cloves, Mace, beaten, and Onions ſtuck with- Cloves, 


{ome Jamaica Pepper whole; then put it in your Pot to 
bake, and the Pickle that the Beef lay in; you muſt put 
to it a Pound and a half of Butter; cover your Pot over 

with coarſe Paſte, and let it bake all Night with the great 


Bread; then take it hot out of the Oven, and take the 
outſide of the Beef off, and put the Meat in very ſmall 


Pieces, and pick all the Skin, and Fat, and Sinews from 


a .* 
—_— — — - g 2 — ———ů po. + 
ꝙ— — — — — — — 


— — 


— 
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it then put the Liquor to cool, and all the Fat from 


the Gravy, and when you have rubb'd your Beef well 


weich your Hands, clarify the Fat that comes from the Li- 


quor, and pour it into your Meat; Work it well with 
your Hands together, till it is very ſmall, then butter 
the inſides of ſome glazed Pans, and put down your Meat 
cloſe in them; then take two P of Butter clarified, 


Beef = gies an 0 C beth.” 


7 As H and bone your: Ox: Cheek, put it in a hat 
Oven, with the ſame Ingredients you. uſe for the 


. above Receipt ; then take out the Skin, the Fat, and the 
Pallate; then uſe the Fleſh as you would do the other, 
and add to a Pound of the Fleſh two Ounces of-the Fat 


that ſwims upon the n 1 is A wy Hm way | 


5 pour over itz pepper it, and pil be fit toeat in three 
yt a 4 


- 
* 
* 
E 5 ; 7 
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CRE. Topo A or Fel. 4 

T FAKE your Lampreys or Eels, and skin them, 

| and gut them, waſh them, and ſlit them down the 

Back; take out the Bones, cut them in Pieces to 
fit your Pot, then ſeaſon them with Pepper, Salt, Nut- 
meg, and then put them in your Fot; pour in then half 
a Pint of Vinegar. They muſt bake an Hour and a half, 
being cloſe cover'd ; and when they are bak'd, pour off 
the 1 iquor, and cover them with clarified Butter. 


$4 


To fot Chare, or Trouts. 


AKE your Fiſh, clean them well, ** bone 
them; - waſh them with Vinegar, cut off the 
Tails, Fine, and Heads; then ſeaſon them with 
Pn: Salt, Nutmeg, and a (few Cloves; then put 
them cloſe in a Pot, and bake them with a little Verjuide 
and ſome Butter; cover them 'cloſe, and let them bake 
tuo Hours ; then pour off ae Liquor, and cover them 
with Nl Butter. 


liv 3 „„ Foiger Beef... | 
& \AKE 4 Buttock of Beef, or a Leg of Mutton 
. Piece, cut it into thin Slices, ſeaſon it with ſavory 
7 Sezſoning, an Ounce of Salt- peter, half a Pint of 
*Elaret; ; then having three or four Pounds of Beef Suet, 
lay it between every Laying of Beef, tye a Paper over it, 
aud let it The all Night; then bake it with ſome Houſhold 
Dead, then take it out, dry it in a Cloth, and cut it croſs 
the Grain very eloſe; if it is not ſeaſon d enough, ſeaſon 
n more; then the Fat clear from the Gravy ; put it 
"cofe'in Pets, et it in the Oven to ſettle. When it 15 
cola, cover it wu clanfied Butter. 4 


era tt, b gue Dijtons: > 
"OUR Pigeons being truſs' d and ſeaſon'd with 65 
vor Spice, put them in a Pot, cover them with 
ter, and bake them; then take them out, and drain 


them; when they are coll, cover them with uu 
| utter. 


Pump Water and a little of its own Brine ; then bake it. 
E 6 with * Wt 
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Butter. The ſame Way you * WY * * bone 
them 180 they are bak d. 


D To make potted Beef 


\AK'E three Pounds of Beet, put to it one Pound 
oß Butter, half a Pint of old Reer ; ſeaſon it to 
your Palate, and bake it three Hours; when cold, 
take off the Top, and in the beating of the Beef ſtir in 
the Butter; then beat it again very well, boiling it over 
the Fire with a Pound and a half of Butter. Put it into 
Pots, and ſet them into the Oven; aſter it is firit cool, 
let them ſtand half an Hour. The * r * 
8 Nutmeg, and Cloves. | 


v 
=, 


To pot Pijptons. 53 OY 

U off their Legs, ſeaſon them high with vals 
and Salt, - then (+4 them tender with Butter, 
h to cover them when melted; then drain them 
17 eb the Gravy, and ſeaſon * * with erer , 


Gp and 18 and put them in. 


7 pot Tongues. 
four Ounces of Salt- peter, and half a Pint of Pe- 


| CH the Roots of two 9 rub them with 
t 


er alt; then let them lie with a Pint of white Salt ſix . | 


Days, turn them often, and rub them with a quarter of 
an Ounce; of Pepper. Bake them tender in Pump Wa- 
ter, enough to cover them, with a little of their own 
Brine ; when bak'd, blanch them, and rub them well 
with Pepper, Cloves, and Mace; then put them into a 


wo and coyer they wich arified . . {et "OP 
T1 


2 pot r MP ibs, x 2 a rs 


UT the Lean of a Buttock of Beer in Pieces of a 
Pound each; rub eight Pounds with four Ounces 
of Salt-peter _ beaten, half a Pint of Peter-falr, 


and a Pint of White Salt; turn it once a Day; let it lie 


three Days, then put it into a Pan, and cover it with 


Salt, à Pound of Peter-ſalt, and a quarter of 3 


\ ”- 
- 
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with; Houſhold Bread till it is as tender as a Chicken; 
then drain it well from the Gravy, and bruiſe it abroad, 
and take out all the Skins and Sinews ; then pick it as 
ſmall as. Duſt; then mix in an, Ounce of Cloves and 
Mace, three quarters of an Ounce of Pepper, and a Nut- 
meg, all beaten. Make it moiſt , mix all well together, 
then preſs it in a Pot very hard, then cover it an Inch 
thick with clarified Beef Suet, on the Top. If you ſend 
„ Bo Sea, add more white Salt, and let it ſtand fix 
Days. | A. T3 5 i E 9 | 


3 8 de pickle ern. 
; PEN Oyſters and ſave the Liquor, then 
waſh the Oyſters in Salt and Water, and put them 
in a Sauce-pan, and when their own Liquor is ſalted, 
pour the clear Part of it to them; put to them ſome 
Blades of Mace, and ſome Slices of Nutmeg, with ſuch 
a Quantity of whole Pepper as you judge convenient, 
with two or three Bay-leaves ; P hrs boil them a little, 
and add a Glaſs of White Wine, continuing them on the 
Fire a Minute, and pour them into ſome Pan to cool, 
and when they are quite cool, lay your Oyſters with their 
Spices into a glaz d Gallipot, and pour the Liquor over 
them, and tye them down with a Piece of white Paper. 
Niete, As you uſe them, take them out with a Spoon. 
They make a pretty Plate for Supper. N 
AKE a little Ham of young Pork, lay it one 
Night in Salt, the next Morning rub it well with 
to Pounds of Six-penny moiſt Sugar; let it lie 
twenty-four Hours, then add a Quarter of a Pound of 
common Salt; let it lie three Weeks, turning it once 
every two Days. You may dry it in che Air in a ſharp 
Wind, when it is dry Weather. _ BED nl" 


To falt Hams and Tongues. © 


AER three or four Gallons of Water, put to ĩt 
%, Four Pounds of Bay- ſalt, eight Pounds of white 


0 8 


Pound 


1 8 3 


cw ww T7 


9D , V =” CD) W on "ww 


„ 


. 


7 


ene 


pound of Salt- peter, two Ounces of Prunella Salt, eight 
pounds of brown Sugar; let it boil a Quarter of an 
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Hour, and skim it well; when it is cold, pour it from | 


the Bottom into the Veſſel you keep it in; ſet the Hams 
lie in this Pickle four or five Weeks: | 


To pickle Smelts. | 4 


OUR Smelts being gutted, lay them in a Pan in 
Rows; lay on them flic'd Lemon, Ginger, Nut- 
meg, Mace, Pepper, and Bay- leaves powder'd, and Salt; 
let the Pickle be Red Wine Vinegar, bruis'd Cochineal, 


and Peter-ſalt, You may eat them with Lemon and 


Pickle, as you eat Anchovies. 


Jo piclle Oyſters. „ 
J a Quart of large Oyſters in the Full of the 
ta 


Moon, boil'd in their own Liquor for their Pickle; 


e this Liquor, a Pint of White Wine, Mace, Pepper, 


and Salt; boil and kim it; when cold, put the Oyſters 
and Liquor together, and cover them cloſe with a wet 


9 e OOO 
AK E a Dozen of Pigeons, and bone them; 
then take as much P and Salt, and a little 
Nutmeg, as you think will ſeaſon them; then ſhred a 
few ſweet Herbs, with two or three Pigeons amongſt 
them, and put them into your Pigeons ; then tye them 
up at both Ends, and boil them with Salt and Water ; 


8 a little Jamaica Pepper, a Race of Ginger, and + 


unch of ſweet Herbs, into your Water, when it boils, 
and let them boil half an Hour ; then take them up, and 


ſprinkle a little Pepper and Salt upon them; then put 


your Broth. into. an earthen Pot to clear and cool, then 
take off the Scum, put the clear Liquor into a clean Veſ- 


ſel with a little * when the Pigeons and * : 


— in the. Pigeons, if you have not eaten t 
before. your Water, ſalt Seaſoning, and ſweet 


Herbs, boil, before you put in your Pigeons. 


— . - 
* 
* 


Pickle 
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Pepper, Cloves, and Mace ; when boil'd, take them up, 
ö Pot, and keep them in the ſame Liquor. 


it · cloſe, that no Air gets 1. and keep 8 in a clo 


above; then take up the Oyſters, and let the Liquor 


| Will cover, and they will eat well. 


7 


% 


Pickle for Sturgeon. 


01 a Gallon of Water, well yours with Salt, 


and ſkim it well, and when i it is cold put in a Qt 
of che beſt Vinegar. 


To pickle Pigeons. 


50 NE them, ſeaſon them well with Pepper, Salt, 
and Nutmeg ; boil them tender in Water and Vi: 
negar, of each an equal Quantity; put in a little whole 


and when they and the Liquor are cold, put them into a 


— 


To pickle Oyfter:. 
AKE a little White Wine, and White Wine Vi- 
negar, with the Liquor of the Oyſters ;. put a 
quarter of a Pound of Cloves, Mace, and Pepper, all 
whole, a little Lemon- peel, and a Shallot; put all in a 
Stew-pan, with a little Salt; let them fimmer, but not 
boil ; take it off when cold, put all in a Veſſel, and wa do 


FO: 


275 ”_— Oifters another Way. 


AK E new large Oyſters, heat them whole, leave 
the Liquor; then put the Oyſters into a Stew- pan, 
We. 1 from the Gravel; to three Quarts, put Spice as 


boil a little; ſxim it all dean; when cold, put them up 
as above: Put no more Oyſters than their own. a 


To pickle Salmon, or ſich like Fi 70. 


Yo) four Quarts of Water, put one of Vi 
Handful of Salt, as much Fiſh-herbs, the Rind of 
. Lemon, a little whole Pepper 3 when it boils, put the 
Fim on a Fiſh- plate, boil it gently till it is enough; 
Ne cold, put it in an earthen Pan in the ſame Pickle ; 


1 


Ne Oven. 
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you need not make it too ſtrong of the Herbs. bs Vinegar 
and falt 1 it, if you keep it 3 
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PASTR 7. or Directions for making warious Sorts of - 
Paſte, Ireing for Tarts, and Cakes ; Meat-Pies, bath 
feveet and ſavory; Puddings, Tanfies , Fu, W 
Fraiſes, &C. after the beft Manner. 


= — 
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| freeing for Tarts. 


AKE the Yolk of. an Egg, and put ſome ald A 
Butter to it, and beat it very well together, and 
with a Feather waſh the Top of your Tarts, and 

lift ſome goa on them juſt as you put them in the 


{2 Paſte for Tarts. 


AKE two Pounds and a half of Butter, to TY | 
Pounds of Flour, and half a Pound of fine Sugar. 
beat; rub all your Butter in the Flour, and make it in LY 
Pate with cold Milk, and two Spoonfuls of nn 


Puff Paſte. | | 

AKE a Quartern of Flour, and a Pound: 73 5 

half of Butter; rub a third Part of the Butter in 

the Flour, and make a Paſte with Water; then 

roll out your Paſte, and put your Butter upon it in Bits, 
and four t; chen fold ĩt up, and roll it again, and then 
put in more Butter, and flour it, and fold it up again z 
then put the reſt of che Butter in, Hour it, fol it, and | 
roll i it twice before you uſe it. | 3 


Paſte for raiꝰd 8 2 
| 0 half a Peck of Flour, take two Pounds of 
Butter, and put it in Pieces in a Sauce-pan of 
5 Water over the Fire, and when the Butter is 1 

mch. make a Hole in the Flour, ſkimming off mʒẽe 
N an pur it in the Flour, — 3 "WI 
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A then make it upin a ſtiff Paſte, and put it before the Fire 
in a Cloth, if you don't uſe it preſently. 


Paſte for Veni ſon Paſties. | 
4 K E 7 Pounds of Butter, to half a Pound of 
Flour ; rub it all in your Flour, but not too ſmall; 
- then make it in Paſte, and beat it with a Rolling- 
pin for an Hour before you uſe it; you may beat three 
or four 'Eggs, and put in II Paſte, when you mix it, if 
ö 


een Page. 
AKE a Pound of Butter, to a Quartern of F. our, 
and rub your Butter very ſmall in it ; then mix it 
with ſux Spoonfuls of Water, but be ſure you don't 
t more. It will be very ſhort and Ne 


Puf Paſte. 
A Y down a Pound of Flonr, break into it two 
. Oances of Butter, and two Eggs; then make it into 
- Paſte with cold Warer, then work the other Part of the 


Pound of Butter to the Stiffneſs of your Paite ; then roll 


it out into a ſquare Sheet, then ſtick it all over with bits 
of Butter, flour it, and roll it up like a Collar; double it 
up at both Ends, that it will meet in the Middle; roll it 
| up again, 3 aforclid, till all che Butter is in. 


fe NN Paſte for a Paſty. | 
J. AY down a Peck of Flour, work it up with fix 
Pounds of Butter and four Eggs, and make it into a 

flick . with cold Water 


825 e Paſte "for a high Poe. - 
TL AY. down a Peck of Flour, work it up with three 


Pounds of Butter melted in a Sauce muy of hog 
© Water, and make it into a ſtiff Paſte. .. 


4 r Paſte Royal for Patty-pans. © | 
A Y down a Pound of Flour, work it up with half 
a Pound of Butter, two Ounces of fine Sugar, and 


4 Eggs. 8 


* 


* 


F 


5 ſweet Herbs, at your Pl 
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145 8 down Flour, and make it into a ſtiff Pate 
t 


with boiling Water ; ſprinkle it with a little cold 


ater, to keep it from cracking. 


Tceing for a Batter Cale. 
EAT and ſift a Pound of double-refin'd Sugar, and 


put to it the Whites of four Eggs, one at a Time, 


and a Spoonful of Honey Water; beat them in a Baſqn 


with a filver Arad till it is very Moe and TOs 1 


Hare Pye, to br ſtr wd cold 


EAT the Fleſh of a Hare in a dards Ma, 
then put almoſt as many butter'd Eggs as equal the 


Quantity of the Fleſh of the Hare; then put a little fut 
Bacon cut ſmall, Ne 1p Salt, Cloves, Mace, and 
mix them very well, "then 


lay it in your Paſte and Butter, and put Butter in the Bot- 


tom, with ſome Seafoning ſtrew'd, upon it; then lay in 
your Preparation, and cover it wits 2 then cloſe it, 
and ſerve it cold. 


Ltd 
* 4 l oo . 


Unble Fs 


AKE the Umbles of à Buck, and boil them, and 
chop them as ſmall as Meat for Minc'd-pyes, and 
put to them as much Beef Suet, eight Apples, 


half a Pound of Sugar, a Pound and a half of Currans,. 
a little Salt, forme Mace, Cloyes, and Nutmey, and a lit- 


tle Pepper; then mix them together, and put it into the 
Paſte; put in half a Pint of Sack, the Juice of one Le- 


mon and Orange, cloſe the Pye, and when it is b 5 


ſerve it hot. 


A $ FRET Be. 


AkE your large Skirrets, and blanch N nit 
put to them ſome Nutmeg, and a little Cinnamon 
and Sugar; make your Pye ready, lay in your 


Skirret, ſeaſon alſo the Maijtiow of three Bones with Cin- 
namon, Sugar, and grated Bread; lay che Marrow in 


Ln 


— 


r > OD * — — 
— £ 


l in halt a Pint of Claret. Serve it hot. 
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your Pye, with the Volks of twelve hard Eggs cut in 
OMe a few Potatoes 155 ſmall and n candied 
range · peel in Slices; Butter on the Top and Si 
of your Pye; your Gul muſt be White Wine, a 5 
Verjuice, ſome Sack, and thicken it with the Yolks of 
85 and when the Pye is baked, Nr it in, and ſerve 
2 | ”y 


t hot. nen 


A Carp Pye. 
uartern of Flous put two Pounds of 30 
. ru bing a third Part in; then make it into 
Paſte with Water, then roll in the reſt of the 
Kew at three Times; lay your Paſte in the Diſh, put in 
dome bits of Butter on the bottom Paſte, with Pepper and 


Salt; then ſcale. and our Carps, put them in Vi- 
þ negar, Water, and .\ t; ch 


en waſh them out of the Vi- 
near and Water, and dry them, and make the following 
_ Pudding: for. the Belly 4 the gui Take the Fleſh of 


2 and cut it mall, put ſome grated Bread, two 


N an Anchovy cut ſmall, a little Nutmeg 
Pepper and Salt; z mix theſe topether well, 
257 fil the Belly 2 the Carp, then make ſome Forc'd- 


+ meat Balls of 7d ſame Mixture, then cut off the Tail 
and Fins of the C and lay it in the Cruſt, with Sli - 


ces of fat Bacon, a little Mace, and ſome bits of Butter; 
then cloſe your Pye, and before you put it in the Oven, 


' 


Lumbar Pye. 


ARE about two Pounds of lean Veal, and mince 
it, with a like Quantity of Kidney Beef Suet ; 
add to it ſome Apples flic'd ſmall, ſome Spinage 


or Beet Cards lic'd, with a Seaſoning of powder'd Cloves, 
Mace, Nutmeg, and à little Pepper, and add a little- 
Parſley. cut ſmall, the Cramb of 
grated, ſome Sack, with Juice of Lemon or Orange, or 


ree Ounces of Bread 


a little Oran flower Water, the Volks of fix or eight 


hard Eggs chop'd ſmall, with, a Pound and a halt of 
Currans well 0 d, and rub'd in a Cloth, without waſh- . 


ing: Mix them well 3 and when you have — 
i 


__ 


> OR yo e 


make this into Balls, and lay it in your Pye amongſt 


be Houſe-keeper's Pocket-Book. © or 
it in a Coffin of rich Paſte, bake it in a gentle Oven, and 
ſerve it hot. | | 3 


Do make Oyſter Roles. 3 
AK E ſome Penny French Roles, and raſp them, 
T then cut a Piece out of the Top, and ſcoop out 
all the Crumb; then have your Oyſters open'd, 
and fave their Liquor, waſh them in Water and Salt, 
then take the clear Part of their own Liqugr, with ſome 
Mace, Slices of Nutmeg, and whole Pepper; ſtew them 


in this Liquor, till you think they are enough, and thicken 


them with Butter; when they are boiling hot, pour them 
into the Roles, and ſet them either in a hot Oven, or 
over a Chafing-diſh of Coals before the Fire, till they are 
hot through ; then ſerve them inſtead of Puddings. 


Note, Muſhroom Leaves are ſerv'd after the ſame 


Manner. 


4 Shrewsberiy Pye. 


TAKE a couple of Rabbets, cut them in Pieces, 
ſeaſon them well with Pepper and Salt; then take 


ſome fat Pork, ard ſeaſon it in like Manner; then take 


the Rabbets Li vers parboil'd, ſome Butter, Eggs, Pepper, 


and Salt, a little ſweet Marjoram, and a lit 
e 
Meat; then take Artichoke- bottoms boil'd tender, cut in 
Dice, and lay theſe likewiſe N the Meat; then 
cloſe your Pye, and put in as much White Wine and Wa- 

ter as you think proper. Bake it, and ſerve it hot. 


. Ne Egg Pye. ah, 
AKE the Volks of twenty hard Eggs, and chop 
them with double the Quantity of Beef Suet, fix 


e ag 2 


Apples ſlic d ſmall; then put to them a Pound and a half 


of Currans, half a Pound of Sugar, a little Salt, ſome 
Mace and Nutmeg beat fine, and half a Pint of Sack, 
the Juice of a Lemon, candied Orange and Citron cut in 
Pieces; you may put a Lump of Marrow on the Top. 
Bake them in a gentle Oven, and put the Marrow only en 
them that are to be eaten hot. es, . 
8 | 4 Lins 


2 


A AKE rich Paſte, then take two 
Ur well waſh'd in their own Liquor, and dry them ; 
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ED. 6 5 and 

A Lamb Pye with Currans, ft tak 
AKE a Leg and a Loin of Lamb, cut the Fl of 
into ſmall Pieces, and ſeaſon it with a little Salt, Fl 


Cloves, Mace, and Nutmeg ; then lay the Lamb in your ha 


. Paſte, and as many Currans as you think proper, and ch 


ſome Lisbon Sugar, a few Raiſins ſton'd and chop d ſmall; 1 
add ſome Foro d meat Balls, ſome Volks of hard 5 Pc 
with Artichoke-bottoms, or Potatoes that have been boil'd * 
and cut in Dice, and candied Orange and Lemon- peel cut 1 
in Slices; put Butter on the Top, and a little Water; ſy 
then cloſe your Pye, bake it gently, and when it is bak'd 
take off the Top, and put in your Caudle made of Gravy * 
from the Bones, ſome White Wine and Juice of Lemon; 15 
thicken it with the Volks of two Eggs, and abit of But- a 


ter. When you pour in your Caudle, let it be hot, and 
3 well in the Pye; then ſerve it, having laid on the 
ver. l 
N. Z. If you obſerye too much Fat ſwimming on the 
_ your Pye, take it off before you pour on the 


An Oyter Pye. 


Quarts of Oyſters A 
en ſeaſon them with Salt and Pepper, a little Mace beat; 


put ſome Butter on the Bottom of the Diſh, then put in 


your Oyſters, the Volks of twelve hard Eggs, ſome 


' Sweetbreads cut in Slices, or Lamb-ſtones, the Marrow 


of two Bones put in Lamps, dip'd in Volks of Eggs, and 
roll'd in the ſame Seaſoning, and grated Bread, as you did 

our Oyſters ; then put 2 Batter on the Top of the 
Pye, and cover it with the Paſte, and when it is bak'd, 
have ready the Oyſter Liquor, boil'd and thicken'd with 
the Yolks of Eggs and Batter ; then pour it hot in your 
Pye, and ſhake it, and ſerve it hot. 


ye tet: A Flnmder Pye. | 
AKE twelve large Flounders, cut off their Tails 
i * Fins, and Heads; then ſeaſon them with —_ 


— 


* ; 


and Salt, Cloves, Mace, and Nutmeg beat fine; then 


take two or three Eels well clean'd, and cut in ths * 


of three Inches, and ſeaſon as before; then lay your” 


Flounders and Eels in your Pye, and the Volks of eight 


hard Eggs, half a Pint of pickled Muſhrooms, an An- 
chovy, a whole Onion, a Bunch of ſweet Herbs, ſome 


Lemon-peel grited. 'You mult put three quarters of a 
pound of Butter on the Top, and a quarter of a Pint of 
Water, and a Gill of White Wine; then cloſe your Pye, 


and ſerve it hot, firſt taking out the Onion and Bunck of 


ſweet Herbs. ; WE Pe es | 5 
Note; If you do not put any Eels in your Pye, you 
muſt put half a Pound of Butter more in your Pye; you 


may add ſome Oyſters, if you pleaſe. When you make 
2 Turbet Pye, you muſt anake it the fame Way. 


Artichoke. Pye. . 


A K E twelve Bottoms of Artichokes boil'd, and 
well clear'd from the Strings; cut each in four 


Pieces, ſeaſon them with Cinnamon, Nutmeg, and Sugar, 


and a little Salt; then lay your Bottoms in a Pye, and 


take the Marrow of three whole Bones of Beef; dip your 


Marrow in Volks of Eggs, grated Bread, and grated Le- 


mon:-peel; then ſeaſon it as you did the Artichokes, and 


lay on the Top ſame Mace; put three quarters of a 


Pound of Butter on the Top of the Marrow, then cloſe 
up your Pye; an Hour will bake it. Make your Caudle 


of White Wine and Sugar, thicken'd with Volks of 


Eggs, and put in the Juice of a Lemon. When your 
Pye is bak'd, put in the Caudle, ſhake it together, and 
ſerve it hot. | | of 


A Lamb Pye. 


ſeaſon it with ſavory Spice, lay it in the Pye mix'd 
with half a Pound of Raiſins of the Sun ſtoned, half a. 
Pound of Currans, two or three Span/> Potatoes, boil'd, 


blanch'd, and flic'd, or an Artichoke-bottom, or two 


Prunellas, Damſons, Gooſeberties and Grapes, * 
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UT a Hind Quarter of Lamb into thin Slices, 
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and Lemon-chips ps, and Orange-root ; lay on Butter, and 
 Cloſethe Pye. When ik is d, make it for a Caudle. 


| 8 oy Chicken Pye. 


<A K E fix ſmall Chickens, roll up a piece of But- 
ter in ſweet Seaſoning, ſeaſon ind lay them into a 
Fe... "oy with the Marrow- of two Bones roll'd up in the 
Batter of „ with Preſerves and F ruit, as Lamb Pyes 
with a en "EEE | | 


iN | Mince Pyes." 
HRE D a Rnd of Neats Tongues, parboil'd with . 
two Pounds of Beef Suet, -five Pippins, a green Le- 
mon- peel; ſeaſon it with an Ounce of Spice, a little Salt, 
a Pound of Sugar, two Pounds of Currans, half a Pint 
of Sack, a little Oranpe-flower Water, the Juice of three 
or four Lemons, a quarter of a Pound of Citron, Lemon, 
and Orange -peel. Mix theſe together , and fill the 


1225 
1 


. #gg Pyes. | 

HR ED the Yolks of twenty hard Eggs, with Dates, 
Citron, and Lemon- peel; ſeaſon them with ſweet 
Seaſoning, then mix them with a Quart of Cuftard-ſtuff 
ready made, gather it on the Fire in a Body; your Pyes 
being dried in the Oven, fill them with this. Batter as 
Cuſtards, and when they are bak'd ſtick them with flic'd 


Dates and Citron, and ſtrew them with colour'd Biſkets. | 


Another Way. 


\HRE D the Volks of twenty hard Eggs, with the 
| ſame Quantity of Marrow and Beef Suet; ſeaſon it 
with Tweet Spice, Citron, Orange, and Lemon; fill and 

Cools the > | 


A Lumbar Hee. 
CAKE a Pound and a half of Fillet of Veal, 
Ky T mince. it with the ſame Quantity of Beef Suet, 
ſeaſon it with ſweet Spice, five Pippins, a Hand- 
fulof Spinage, and a hard Lettice, * 
mix 
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mix it with a Penny Loaf grated, and the Volks of too 
or three Eggs, Sack, and *Orange-flower Water, ſweet 
Spice, a Pound and a half of Cüfrans and Preſerves, as 
the Lamb Pye, and a Caudle, An Umble Pye is made 
the ſame Way. e l | 
Beet An Artichoke Pye. i 
AK E the Bottoms of ſix or eight Artichokes, 
being boil'd and ſlic d; ſeaſon them with ſavory 
Spice, mix them with the Marrow of three 
Bones, Citron and Lemon- peel, Eringo- roots, Damfons, 
Gooſeberries, Grapes, Lemon, and Butter, and cloſe the 
pye. A Carrot or Potato Pye is made the ſame Way. 


A Lamb Pye. CET. 

UT a'Quarter of Lamb into thin Slices, - ſeaſon it 
C with ſavory Seaſoning, and lay them in the Pye 
with a hard Lettice and Artichoke-bottome, and the Tops 
of Aſparagraſs. Lay on Butter, and cloſe the Pye. 
When it is bak d, pour into it a Lear. 


| Another Way. | 
NEASON. the Lamb Steaks, lay them in the Pye 
5 with fiicd Lamb-ſtones and Sweetbreads, ſavory 


Is, and Oyſters. Lay on Butter, and cloſe the ye 
with a Lear. ale 4 


A Mutton Pye. 


QEASON the Mutton Steaks, fill the Pye, lay on 
Butter, and cloſe it. When it is bak'd, toſs up a 

Handful of chop'd Capers, Cucumbers, and Oyſters in 

Gravy, an Anchovy, and drawn Butter. 


| A Kid Pye. | 
UT the Kid in Pieces, lard it with Bacon, ſeaſon 
and lay it in the Pye; lay on Butter, and cloſe 
A it. When it is bale'd, take a quartern of Oyſters 
dry'd in a Cloth, and fry them brown. Toſs them ap 
in half a Pint of White Wine, Barberries, and Gravy. 


| 
[ 
N — 
| 
: 
4 


* oats 


. 
* GE — << * 
Nas * 
” 


Lemon, Balls, Butter, and cloſe the Pye. 


in 85 and ſeaſon it with Pepper and Salt, 


as 


* 
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| Thicken it with Eggs and drawn Butter. Cut up your | 


Lid, and pour it into your Pye. 


A Hare Pye: 


UT the Hare in Pieces, and break 4 Bis 2 
lay them in the Pye. Lay on Balls, flic'd Lemon, 


| Butter, and cloſe it with the er nerds Eggs. 


A Hen Pye. 


Ur it in Pieces, and lay it in the IA lay on 
Balls, ſlic'd Lemon, Butter, and cloſe it with the 
Yolks of hard Eggs; let the Lear be thicken'd 


- with Eggs. 


A Pi es Par: . 


RUSS and ſeaſon Tho Pigeons with ſavory Spi- 

ces, lard them with Bacon, and ſtuff them with 

Fore d- meat; lay on Lamb-ſtones, Sweetbreads, 
Batter, and cloſe the Pye. with a Lear. 
Capon Pye is made the ſame Way, almoſt boil'd. 


A Calve's Head Pe. 


Los T boil the Calve's Head, ue out the 
Bones, cut it in thin Slices, ſeaſon and mix it with 

Ed ſhiver'd Pallates, Cocks-combs, Oyſters, Muſh- 
rooms, and Balls. Lay on Butter, and cloſe che Pye 
with a Lear. | 


A Neats Tongue Pye. - f 


TAL F boil the Tongues, blanch them and flice 
them, ſeaſon them with favory Seaſoning, flic'd 
ates, 


bak'd, take Gravy and Veal Sweetbreads, Ox-pall 


Aud Cocks-combs, tols*d up, and pour it into the Pye. | 


A Veniſon Pye. 


A ISE a high round Pye, ſhred 2 Pound of Beef 
Suet, and put it into the Bottom cut your Venyon 
'Tayit 3 | 


A Chicken or 


en it is 


6 
* 


ſealon them with ſavory Spice; lay them in the Pye, with 


* * 27 
1 


. 4554/45; 
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the Suet, lay on Butter, cloſe the Pye, and bake it fix 


A Lamb-ſlone and Swtetbread Pye. 
OIL, blanch, and flice them; and ſeaſon them 
with ſavory Seaſoning ; lay them in the Pye with 
ſlic'd Artichoke-bottoms, lay on Butter, and cloſe the 
Pye with a Lear. Ef 322; 5 0 


4 Battalia Pye, 1 ov 2 
AK E four ſmall Chickens, and ſquab Pigeons, 
four ſucking Rabbets, cut them in Pieces, and 


four Sweetbreads ſlic d, as many Sheep's Tongues and ſhi- 
ver'd Pallates, two Pair of Lamb - ſtones, twenty or thirty 
Cocks-combs, with ſavory Balls and Oyſters; lay on But- _ 
ter, and cloſe the Pye with a Lear. 12 85 

- AVeal Pe. | ö 
TY AISE a high round Pye, then cut a Fillet of Veal 
into three or four Fillets, ſeaſon it with ſavory _ 
Seaſoning, and a little minc'd Sage and ſweet Herbs ; 
lay it in the Pye, with Slices of Bacon at the Bottom, * 
and between each Piece; lay on Butter, and cloſe the 


Pye. When it is bak'd, and half cold, fill it up with 
clarified Butter. | 9 


A Swan Pye. | 
KIN and bone the Swan, lard it with Bacon, and 
O ſeaſon it with ſavory Spice, and a few Bay-leaves 
powder'd ; lay it in the Pye, ſtick it with Cloves, lay on 
Butter, and cloſe the Pye ; fill it up as aforeſaid, . _ |: 


A Turkey Pye. 


ONE the Turkey, ſeaſon it with ſavory Spice, and 
lay it in the Pye, with two Capons cut in Pieces, to 
up the Corners. A Gooſe Pye is made the "fame 


— 


Way, with two Rabbets, and fill them up, as afore- 


ſaid, 


4 


2 A 
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Nets” Carp Pye. 

LEED the Carp at the Tail, open his Pelly, 
draw and waſh out the Blood with a little Clarret, 
_ Vinegar, and Salt; then ſeaſon the Carp with favory 
Spice, and ſhred ſweet Herbs. Lay it in the Pye with a 
Pint of Oyſters, Butter, and cloſe the Pye. When it is 
bak'd, pour into the Lear the Blood and — and put 
It into your Pye. 6 


A Trout Pye. 


LEAN, waſh, and ſcale them, lard them with 
| Pieces of a filver Fel roll'd up in Spice and ſweet 
Herbs, and Bay Leaves er'd ; lay on and between 
them the Bottoms of ſlic Tae Artichokes, Muſhrooms, Oy- 
ſters, Capers, and fli'd Lemon; lay on Butter, and 
cloſe the Pye. 


An Bel Pye. 


\UT, waſh, and ſeaſon them with ſweet Seaſoning, 
„ a Handful of Carter; Butter, and cloſe 1 it. 


i A land he.. 
. LEAN; walk; and ſeaſon then: with ſweet Sea- 


— 


4 ſoning, lay them in a Coffin with: Citron and Le- 
mon ſic d, Butter, and cloſe the Pye. © + 


An Oyfter Pye. . r 
ARBOIL a Quart of large Oyſters in their own 
Liquor, mince them ſmall,” and pound them. in a 
— with Piſtacio Nuts, Marrow, and ſweet Herbs, 
an Onion and favory 'Seeds, and a little grated Bread; or 
ſeaſon as aforeſaid whole. Lay on Butter, and cloſe it. 


| Veni ſon Paſty. 
ON E a Side or a Haunch of Veniſon, cut it ſquare, 
and ſeaſon it with P and Salt; make it up in 
your aforeſaid Paſte ; a Peck of Flour for a Buck Paſty, 


and three Quarters for a Doe; two Pounds of Beef Suet 
4 


N "> 
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the Bottom of your Buck Paſty, and a Pound and half 
fot a Doe. A Lamb Paſty is ſeaſon'das the Doe. 

1645 41 2 4 Beef Pay wy 1701 * 
IRST cut out and ſeaſon it over Night with Pepper 
1 and Salt, a little Red Wine and Cochineal, then 
make it up as the Buck Paſty; to each of theſe Paſties 
ſeaſon the Bones, cover them with Water in a Pan, and 
bake them with the Paſty ; when ' baked, ſtrain it, and 
pour the Gravy into the Paſ ru. 
1 To make Mint'd Pyes. | | 
AK E two Pounds of Meat, four Pounds of Suet, 
one Pound of Raiſins, five Pounds of Currans, an 
Ounce and a half of Cinnamon, half an Ounce of Nut- 
megs, half an Ounce of Mace, and ſome Cloves, the 
Juice of four Lemons, and grate one Peel, three quarters 
of a Pint of Sack, four Onnces of Sweetmeats; one 
Pound of Six-penny Sugar, and a little Salt. | 


An Apple Pye. 5 Ne 
TAKE a Dozen of Apples, and ſcald them'very 
tender, and take off the Skin; then take the Pap _. 

of them, and put to it twelve Eggs, but half the Whites g 

beat them very well, and take a Penny Loaf grated, 
a Nutmeg grated, Sugar to your Taſte, and a qua 

a Pound o* Butter melted ; mix all theſe together,” and 
bake them in a Diſh ; butter your Diſh, and take Care 
that your Oven be not too hot. | 


| 4.16 25/71. Qprrng Bp. ee re: 
FUT a Hind Quarter of Lamb to Pieces; take four 
Ounces of the Lean, and make it into Forc'd- meat 
as for the Lumber Pye; then make it into little Balls, as 
big as Nutmegs, and ſome about the Length and Bigneſs 
of your little Finger; ſeaſon the Meat with Cloves, 
Mace, Cinnamon, Salt, and a little Pepper; then lay in 
the Meat, with ſome Prunella's ſlit, and a little Spinage 
and Beat. leaves tired, but firſt butter the Bottom of the 
Pe; then put over it a Pound, or leſs, of preſery'd. Ci- 
EG | F 2 = tron 
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Prunella's, a Slit of each, two Ounces 
eight Ounces of Marrow, eight Ounces of Raiſins in the 
Sun ſton'd, and two Ounces, of Sugar; butter the Bottom 
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tron or Lemon, Eringo-roots and Barberries, and a Lemon 


par d and ſlic d; then put in eight Ounces of freſh-Butter 
Be = the Top Lid, tale, and put in as for a Chicken- 


„ 


4 ſweet Chicken Pie. g 


) R EAR the Bones of four Chickens, 8 
into little Pieces, ſeaſon them bighly with Mace, 


Cinnamon, and Salt; have four Volks of Eggs boil'd 


hard and quarter'd, and five Artichoke-bottoms, eight 
Ounees of Naiſins of the Sun ſton'd, eight Ounces of pre- 
ſerv'd Citron, Lemon and Eringo-roots, of each ale, 
eight Ounces of Marrow, four Slices of rinded Lemon, 
eight Ounces of Currans, fifty Balls of Forc'd-meat, made 
as for Lumber Pye ; put in all one with the other, but 
firſt butter the Bottom of the Pye, and put in a Pound of 
freſh Butter on the* Top Lid, and bake it; then put in a 
Pint of White Wine mix'd with a little Sack, and, if you 
will, the Juice of two Oranges, ſweetening it to your 
Taſte. Make it boil, thicken it with the Yolks of two 
Eggs ; put it to the Pye when both are very hot, and ſerve 
it hot. 

The ſame I tat Toes for a Lamb or Veal Pye, ably- 
1 out the Chickens and Artichokes, and add to Lamb 


ſcalded Cheſnuts. 


Artichoke or Potato P ye. 


\AKE Artichoke-bottoms, ſeaſon them with a lit- 
tle Mace and Cinnamon flic'd, ei ght Ounces of 
candied Lemon and Citron ſlic'd, Eri roots, and 

of f Barberries, 


of the Pye, and put in all one with the other, and eight 
Ounces of Butter on the Top Lid; bake it, then put on a 
Lear, page as for the Chicken Pye. | 


2" Obie or Calvi Feet Pye. Wa” > 
OIL the Umbles of a Deer, and when cold ſhred 
them ſmall, with as much Deer or * 

8 2 77 equa 


ö * 
. 


— 
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equals the Weight of che Meat; then to five Pounds put 
one Ounce of Cloves, Mace, Cinnamon, a little Salt, 
eight Ounces of - candied/Lemon flic'd, a Pound of Sugar, 
a Pound of Currans, a Pint of Sack, and the Juice of 
two Lemons ; mix all together, a 
Pyes. Boil Calve's Feet almoſt enough, and ſhred 
them. | IG 4:5 OY 
A Lumber Pye. 


— 


IHRE D a Pound of lean Meat, with à Pound of 


Beef Suet, very fine; then ſeaſon it with Cloves, 

ace, and Cinnamon, with a little Salt, a few Sprigs of 
ſweet. Herbs, a very little Lemon, both ſhred, and raw 
Eggs, three Spoonfuls of grated white Bread, one of Su- 
gar, the Peel of a Lemon, a very little Pepper beat fine, 
and eight Ounces of Currans; mix all theſe together, then 
green it with Spinage- juice, and add ſome Sugar, and 
make it into Balls as big as little Eggs; then cut two Veal 
Sweetbreads in Bits, and ſeaſon it as before; then have 
a candied Lemon, Eringo- roots, Damſons and Prunella's, 
ſſic'd with Barberries, of each two Ounces, and ſix Volks 


of Eggs; butter the Bottom of the Pye, then put all one 


with the other, and a Pound on the Top Lid, and bake 
it; then put in a Lear made as for the Chicken Pye, and 
ſerve it hot. FEPT) 


Artificial | JV. eniſon for 4 Paſty. 


ON E a Surloin of Beef, a Shoulder or a Loin f 


Mutton, then beat it very well with a Rolling-pin, 
then rub ten Pounds of Beef with four Ounces of Sugar, 


and three Ounces of Mutton ; let it lie twenty-Jour 


Hours, then wipe it very clean, ſeaſon it high with Pep= 
per Nutmeg, and Salt, then lay it in the Form of a 

„then roll the Paſty almoſt four ſquare, till the 
Bottom is an Inch thick; to a great Paſty of Mutton, 
Beef, or Veniſon, put a Pound of Beef Suet ſhred ſmall, 
lay the Paſte on Paper, then lay half the Suet under the 
Meat, and put round the Pudding Cruſt; wet it well, 
and turn over the Top, cloſe it well, and garniſh it; 


then bake it, put in the N and ſerve it hot. When 


Lamb 


4 
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Lamb comes firſt, bone it not, but break it very ſmall; 
lay on it a few pickled Barberries, three or four Slices of 


rinded Lemon, and to Lamb or Veal rar do Pounds of 
duet, as aforeſaid. .| 7 o er 


Puſu of " REP Z 

AR E off the Rinds ſrom Seville Oranges, or Le- 

mons, then rub them with Salt, let them lie twenty- 
four Hours in Water, then boil them in four Changes of 
Water, make the firſt ſalt, drain them dry, and beat 
them fine to a Puff; then bruiſe in the Pieces of all that 
you have pared, then make it very ſweet with fine Su- 
gar, boil it till it is thick, let it ſtand till it 10 wald, * 
then it will be fit to par in the Paſte. Nr 


Another Way ay. 


AL T them whole, then boil d them as above directed, 
and when they are cold flice them very thin, put a 
little Sugar over the Bottom of the Tart, then lay in the 
Slices with a little Sugar, and ſo fill the Tarts or Patty- 
pans; you may lay Slices of Pippins — the 


Oranges. ; 

7 To Mine'd Ne and Egg Pyes the ſame wh 

= 85 RED two Pounds of lean Meat, and two Pounds 
Clo 


of Beef Suet, very fine ; ſeaſon it with an Ounce of 


Cloves, Mace, and Sime à little Salt, a Pound of 
Sugar, eight candied Lemons, and Citrons, and four Oun- 
ces of Dates, all ſhred or fliced, a little Lemon- peel 
ſhred fine, and a Pound of Raifins of the Sun ſtoned and 
ſhred, three Pounds of Currans, a Pint of Sack, and 
the Juice of three Lemons, or Verjuice; then mix all 
together, and it is fit to fill your Pyes; the beſt Meat is 
Neat's Tongues, but Beef, Mutton, or Veal, are very 
8 . Uſe. Shred the Meat raw, if not, par- 
ongues till they will blanch, and when cold 
= then haſt the Eggs hard, and ſhred them fine with 


no more than the Weight of org.» | 


A 


= * 


then put to it three Eggs, whip their Whites to Snow, 


| * . r rr —_— x. _ P--V 
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An Artichoke or Potato Pye. 


OIL. the Bottoms of twelve Artichokes, and the 
Volks of as many Eggs, hard, five or ſix Ounces 
of candied Lemon and Citron fliced, half a Pound 

of Raiſins, two or three Blades of Mace, a little Nutmeg 

ſliced, four Ounces of Sugar, and the Marrow of one 

Bone; put all into your Pye, with half a Pound of But- 

ter; when it is baked, put in a Caudle made of Sack, 

Cream, and Eggs, mixed over a ſlow Fire, and ſerve it. 


Puaſte for Tarts. Pt 
AKE better than two Pounds of Flour, break in 
a Pound of Butter, rub it very ſmall, then break 
in fix Eggs, and as much Cream as will make it 

into a ſtiff Paſte; mould it, and roll it very thin, and 
bake it in a ſlow Oven. T 


OY Paſte Royal. ; & 263 
IX into a Pound of fine Flour four Ounces of 
Loaf Sugar beat, and half a quarter of an Ounce 
of Cloves, Mace, and Cinnamon; then break in Bits a 
Pound of freſh Butter, and rub it about well in the Flour ; 


and put ſuch an equal Quantity of Sherry and raw Cream 
as will make it a ſtiff Paſte ; then it will be fit for Patty- 
pans, Cheeſecakes, Florentines, and the like. You roll 
in the Butter as you do for Puff Paſte, but not for Cheeſe- 
cakes and P atty-pans.,, | 


Puff Paſte. : FRB © 

UB into two Pounds of Flour four Ounces of ſweet 

Butter, then put in two Eggs, and whip the Whites 
to Snow; then put in cold Water, and make it up to a 
ſtiff Paſte; then roll it four ſquare, till it is but one Inch 
diſtant; duſt over it Flour very thick, double it up at 
three Times, then roll it out again, and butter and flour 
it as before; do ſo five Times; roll in eighteen Ounces 
of freſh Butter, and it will be fit for Uſe. 97 


| F 4 , | Paſte 
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| Pia for a Pay. 
. R UB. in fourteen Pounds of Flour, fix Pounds of But- 
ter; don't rub it too fine; then make a Hole in the 
Flour, and put in ten Eggs, and whip their-Whites to 
Snow; then make it to a ſtiff Paſte with cold Water, and 
| it will be fit for any Meat Paſty. 


+ Nr Paſte for Cuftards. + 
| OIL fome fair Water, then put to it fine Flour, 
a. and make it up to a ſtiff Paſte; you may add to it 
= - a little Sugar and it will be fit to cut in croſs Cuts, 

o for garniſhing that which is to be ſtuck upright, 


$1 ay arts 54 Paſte for high Pyes. 

O a Peck of Flour put three Pounds of Butter, 
make it boil in Water, then make the Pafte very 

ſtiff, and very hot; for ſmall Pyes, put in a Pound 

of Butter to a Quartern of Flour, 


S643 483.43 To make {ceing. 
EAT and fift a Pound of double-refin'd Sugar 
through a Lawn Sieve; then whip the Whites of 
| three Eggs to Snow very thick, put in the Sugar by 
= Degrees to them, and when all is in, beat it together 
| half an Hour; it muſt be as thick as it will but juſt run, 
| if not, put in two Spoonfuls of Orange or Roſe-water, in 
= which diſſolve a Grain of Muſk, or Ambergreaſe ; then 
| 4 lay on a little of the Iceing quick with a Bruſh or Knife. 
| If you garniſh it with ſmall colour'd Comfits, as Sweet- 
_ meats, ſtick them all upright in Sprigs, or the Iceing, if 
_ cold, with the White of an Egg. 18 


| 7 White Puff Paſte. N | 
UB a quarter ofa Pound of Butter into two Pounds 
| of Flour, and put in the Whites of three Eggs 
beat up, and make it up with cold Water; then rub in a 
Pound of Butter more; if you would have it yellow, put 
the Yolks into the Water. | - 
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Do make the Queen's Delight. #4 
AKE a Pound of double-refin'd Sugar, beat it 
ſmall, and ſift it, ſix Ounces of blanch'd Almonds 
well beaten, and mix them together with the Froth 
of the Whites of Eggs, and a Grain or two of Muſk ; 
make a Paſte halle and roll it out thin, then cut it to 
the Size of the Top of a Wine Glaſs, put any round 
Pieces of Sweetmeat, and cover it with another Bit of 
Paſte, and cloſe the Edges with the narrow End of a Fun- 
nel, and bake them on a Sieve, Waun Oven © ane | 


cold. 
4 fine Cake. 


AKE a quarter and half of fine Flour, and fix 

Pounds of - Currans, an Ounce of Cloves and 
Mace, ſome Cinnamon, two Nutmegs, about a Pound of 
Sugar, ſome Lemon, and Orange, and Citron, candied, 
cut in thin Pieces, a Pint of any ſweet Wine, ſome 
Orange-flower Water, a Pint of Yeaſt, a Quart of Cream, 
two Pounds of Butter melted, and in the middle; 
then ſtrew. ſome Flour over it, and let it ſtand half. 2 
Hour to riſe; then knead it well togetlier, and Ia ü 
fore the Fire to riſe, and work it up very well; * put 
„. % ee een 83 


tle Oven. 8 
3 Sted Cake. RI J 
AK E three Pounds of fine Flour, and two Pounds 
of Butter, rub it in the Flour, eight E 
four Whites, a little Cream, and five Spoonfuls 8 eaſt; 


mix all together, and put it before the Fire to riſe; then 
put in three quarters . a Pound of Carraway-comfits, - 


and put it in a Hoop well butter'd. An Hour and a half” | | 


n 85 


5 2˙ male Rice Cheeſecakes: 


AK E a Pound: of ground Rice, and boil it in a 
Gallon of Milk, with a 2 whole Cinnamon, 
till it is of a Thickneſs; 6 pour Hf into 9, Bun, 
and ſtir about quarters of a I» und of freſh Butter in 
it; then let it ſand cover'd till it is cold, ii, 


E. 55 Ee. 


a 
— 


106 The Houfe-keoper”s Poc ket- Book. 
Eggs, and leave half the Whites out, and a Pound of 
| Carnes fe RN, EP; 1 


4 Baths Cate. , 

AKE fix Pounds of Currans, five Pounds of 
Flour, an Ounce of Cloves and Mace, a little 
Cinnamon, half an Qunce of Nutmegs, half a Pound of 
Pounded and blanch'd Almonds, three quarters of a Pound 
of ſlic'd Orange and Leman-peel, half a Pint of Sack, a 
little Honey-water, a Quart of good Ale Yeaſt, a Pint of 
Cream, and a Pound and half * Butter melted therein; 
mix it together in a Kettle oyer a ſoft Fire, ſtirring it with 
Pour Hands, till it is very ſmooth and hot; then put it 

in a 2 with a butter d Paper at the Bottom. 


. dab A Seed Cate. — | 
P A K E three Yun of ſmooth Crrramay-comft 
ſix Pounds of Flour, half a Pound of Sugar, an 
"0 Ounce of Spice, rub'd in very fine with a Pound of 
{i Butter; make a Hole in the ; Finn and put in three- 
Pints of Ale Yeaſt, half a Pint of Sack, a little Honey- 
vater, and a Pint of warm Milk, mix d e then 
tre a little Flour thereon, let it He to riſe, put it in a 
Hoop, ſtrew on it double-refin'd * and rough Car- 
WU  raway-combfits, and bake it. IN: + 3 


WE JO OIL a Quart of Cream or Milk with ; eight "MF 
| EE well beat, ftir it till it is a Curd, then ſtrain it, 
i 


; ; Su «jg 


_ a mix it with the Curd of three Quarts of Milk, 
1 three quarters of a Pound of Batter, two grated Biſkets, 
two Ounces of pounded and blanch'd Almonds, with a 
= little Sack and Angel-water, half a Pound of Currans, 
14 ſeven Eggs, and Spice and Salt; beat it up with a little 
Cream till it is very light, and fill the Cheeſecakes. The 
ame Way you may make Cheeſecakes with the Curd pf 
a Suben of Milk, without the FR _ 25 


1 > 
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. 
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Portugal Cake, | . 
UT a Pound of ſine Sugar, ' a Pound of freſh But- 1 

| F ter, five Eggs, and a little Mace beat, into a broad WW | 

Pan; beat it up with your Hands till it is very light, and 

looks curdling ; then put thereto a Pound of Flour, half 

a Pound of Currans very dry, beat them together, fill 

your Heart-pans, and bake them in a ſlack Oven. You 

may make Seed Cakes the fame Way, only put Carraway 

Seeds inſtead of Currans. — n Cal 


| Ginger-bread Cate. ; 
= AK E three Pounds of Flour, a Pound of Sugar, 
91 a Pound of Butter rub'd in very fine, with two 
| Ounces of Ginger, and a grated Nutmeg ; mix it with- * 
a Pound of Treacle, and a quarter of a Pint of Cream, 
warmed together; then make up your Bread ſtiff, roll 
them out, and make them in thin Cakes; Bake them in 
a ſlack Oven. Rt Rnd 


10 Another Way. © EB, 
AK E a quarter of a Peck of Flour, two Pounds 
and three quarters of Treacle, a quarter of a Pound 
| Ginger, and half an Ounce of Coriander and Carra- 
way Seeds bruiſed ; make it into large Cakes : Put into : 
either of them Sweetmeats, if you pleaſe. When they vn 
are bak'd, dip them in boiling Water to glaze the. 


Shrewsberry Cakes, N 


— 


AKE a Pound of Butter, a Pound of double- _ 
reſin d Sugar fifted fine, and put to it a little . 
Mace beat, and four Eggs; beat them all together with 
your Hands, till it is very light, and looks curdling; 
then put to them a Pound and a half. of Flour, and roll 
them out into little Cakes, 63" NO 


2 


* 


Rice Cheeſecakts; e FL 
| La a Pound of ground Rice, and boil it in a 
Gallon of Milk with a little whole Cinnamon, 
till it is of a good 3 ran pour it into a Pan, 
. 8 F | and: 


% 
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and ſtir about three quarters of a Pound of freſh Butter 
in it ; then let it and cover'd till it is cool, put in 
twelve Eggs, but leave half the Whites out, a Pound 
ef Currans, grate in a ſmall Nutmeg, and ſweeten it to 


4 Plumb Cate. 


AKE three Pounds of Flour, rub into it a Pound 
of Butter, and three Eggs, Volks and Whites; 

then take three Gills of Cream, and make it pretty 

warm, having in your Flour ſeven Spoonfuls of Yeaſt; 

 _ Mix theſe all well together, and beat it well with your 

Hand; then ſet it before the Fire to riſe, and when your 

Oven is hot, add to it two Pounds of Currans, a Pound 

of Sugar, and half a Gill of Brandy; mix all theſe to- 

gether, and ſo put it in your Hoop, and what Sweetmeats 

you will, „ ee eee An Hour 
a dank. An 


_ == | To make Cheeſecake Meat 
1 2 Eggs a Quart of Milk, boil them to- 


em, beat the in a Bowl, and 

| you ſtrain ſcom the Eggs, an boil it in a Pan, 

with Bread, like a Haſty- Pudding; — a of a 
Pound of Butter, mix it and the Eggs together, then 


in Plumbs, Ones with An and 9 8 
78 nee Sack. 


| IRE WW” 4 fo Calne." 
RY a Galton of Flour well before the Fire, then 
take an Ounce of Cinnamon and Nutmeg well 
{| — half a Pound of Orange, Lemon, and Citron Peels 
flic'd, four Pounds of Currans, a Pound and a half of 
8 a Gill of Sack, a Gill of Cream, a Gill of Veaſt, 
an apo Pounds and a half of Butter melted ; mix all 
theſe well together, let it ſtand half an Hour before the | 
Fire to riſe, then put it in the Pan, and bake it, e 
it is enough e it. 75 


- 
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Queen Cale. an 
\AKE a Pound of Sugar, and ben four 5 
Volks and two Whites of | half a Pound of 
Butter, a little Roſe-water, Spoonfuls of warn 
Cream, à Pound of Currans, and as much Flour as will 
make it up ; ſtir them well together, and put them into 
your Patty-pans, being well butter d ;: bake them in an 
Oven, almoſt as hot as for Manchet, for half an Hour: 
then take them out and glaze them, . | 
a little after the Glazing in an, to rige. * 


- 
+ | "4 % 
a 1 <Y 


-* 


A Seed Cale. = 

AKE 4 Pound apda half of Flour dried best) U 8 

Fire, a Pound and a half of Butter, a Pound ane 

a half of Sugar, nine » Whites and Yolks, 
three quarters of an - Ounce way-ſeeds, and a 
| Nutmeg grated ;, heat a Bowl very hot, work the Butter 
with your Hands before the Fire till it is like thick : 
Cream, en roo.” 2 
in the Eggs, well beat, and by _- 
the Flour 4 b, wih e Nutmeg and — it well 
together, then put it 4 — An Hour will 
it, but tho Oven ma ped Uh wary Bak. 


| Almond Cheeſecakes. 2 
Ak E 2 quarter of a Pound of Man's Almonds 
and beat them, then beat fix a Lemon-ſkin if 
grated. off the Lemon as it is whole, half a Pound A 
of Butter, and half a Pound of fine Sugar 3 Ie Ty 
ee, 4 w 


7 make a Cake. * v5 tht, 7 ol 4 
AK E four Pounds of Flour, and dry it by the _ 
Fire, and ſeven Pounds of Currans ; let them be 

well waſt'd and pick d, an! let them ſtand at the 
Fire to keep warm, and take three Pounds of Butter, and 
2 Pint and a half of Cream; ſet your Butter and Cream _ 
over the Fire till the Butter is melted, and take half a 
| Nate nn and half an Ounce of -. | 
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2 your Mace with the Flour, then take 
Eggs, and half the Whites, and a Pint of Ale 


= an you have « Mind for Sten. put in a Pound. 
wm of Lemon, Orange, and Citron. 


A Seed Cale. 


Ak E a Pound af fine Sugar ſiſted, and'a Pound: 
of the beſt Butter; beat it with your Hands half 
an Hour, add eight Eggs, and a Pound of Flour ; 

heat it al ;ogether, — Whos, e wad 9 ie: of 


. 


| 6 ables end Cake. 


AKE a Peck of Flour, and rub in it a Pound: 
of Butter, then ſet on a Sayce-pan of Cream, as 
| | much as will wet it, flice into it a Pound of 
; il Butter, and when it boils, take it off to cool ; then min-- 
1 with it the Flour, three | Nutmegs, fix Blades of 
=. 11 a Pound of Sugar — Roſe- water, and two 
Pounds of Currans; ok ve mingled all theſe in 
the Flour, and made a round . in it, then take a Pint 
of Ale Veaſt, and beat into it the Yolks of eight Eggs, 
Wo half a Pint of Sack, and temper it with your Cream and. 
Butter; be fare not to make it too wet, neither muſt it 
be too ſift; then ſet it by the Fire to riſe, and cover it, 
then put it into a Rim of Tin, and ſet it in a hot Oven. 
An Hour and a half will bake it. When it comes out of 
the Oven, beat ſome Whites of Eggs, and waſh it over,, 
and _ on it ſome fine Sugar. 


Te make Chesſtrales. 


RAIN a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of 
A a: Spoon, beat into it half an Ounce of Cinnamon and 

eight Ounces of fine Sugar, eight Ounces of Cur- 
cars ae an Yetks of Eggs, four Ounces of 2 


* 
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blanch'd and beat fine, with a Spoonful of Qrange-flower 
or Roſe-water, to keep it from oiling z- then grate four 
Naples Biſkets into a Pint of Cream, and boi it il ix 
as thick as a Haſty- keep it g, then mix 
into e 
Curd; mix all well e eng 
Paſte. 


= 
. » 4 _ 
2 4 3 # 
3 * 


Gb. | 
S boil a Pint of Creani wich a nale whole Ola: | 
namon and Mace, then take it off, take out the 
and grate into it eight Qunces of Naples Biſkets ; ſet 
Kas and take it off, and beat 
the Volks of twelve Eggs; then ſet it on the Fire, and 


ſtir it till ĩt is as thick as Curds, and put to it four Gundes 


of Almonds ; beat it as aforeſaid, emen 
N e 53% 6 
"I. 8 For Rice Cheeſecaber.. | . $a 34 
E AVE out the Biſkets, and chicken it with the 
1 Rice, as before. 


T Avich Cale. | 
RY ſeven- Pounds of - Flour, Hen heh ab 
Pounds of freſh Butter, and mix into it an Ounce - 
of Cloves, Mace, and Cinnamon, two Pounds of Sugar, 
a Pound of candied Lemon and Citron ſlic'd, four Ounces 
of Dates flie'd, twelve Eggs, whip your Whites to Snow, 
a Quart of Ale Yeaſt, a Pint of Sack, and half a Pint of 
Orange: flower Water, or Roſe- water; then melt a Pound 


. 


of Butter in a Quart of Cream, make it Blood warm, Wi 


put all into the Flour, and mix them _— then mix 
into it fix Pounds of Currans, and put it into a butter'd 
* Bake it three enn I cee it When it 
is cold. | 1 


Anather Cate. 


AKE four Pounds and a half of W 
| Pounds of Currans, and mix them together; 
. a Quart of Milk, and boil it a little, * 


IRS... 
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bf Butter; when it is almoſt cold, put in about half, or 
three quarters of à Pint of good light Yeaſt, ſome Su- 
gar, — a little Salt; then ſtrain it into the Flour, and 
mix it well, and let it lie a little before the Fire. What 
Spice you putin, nuf be inf mix'd wich the kor. 


Portugal. Cake. 
IX into a Pound of fine Flour a Pound of Loaf 
Sugar beat and ſiſted, then rub into it a Pound of 
Butter; till it is thick like grated Bread ; then 
to It two of : Roſe-water;" as much Sack, ten 
„ and whip: the Whites to Snow z then riggde 
t Ounces: of Currans, mix all well „and 
— — fill them but half and belts 
them. If they are made without Currans, and kept in 
a dy Place; they will keep a Year; add a Pound of Al- 
monds blanch'd, and beat with Roſe-water, as above, and 
leave out ths TIE. "RIS" WE: another Sort, and 


_- 
- better. 
2 „ 4 - 
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TEL two Pounds of freſh Butter in Tin or Sil- 
ver, let it ſtand twenty-four Hours, then rub into 
F _ four Pounds of fine Flour dried, mix in eight Eggs, 
and whip che nir l Snow, = Pint of Ale Yea, and 

a Pint Sack; mix all together, and put in two Pounds 
ef Carraway-comfits; put it into a butter d Hoop, and 
= bake it two Hours and a half; F 
4 are e er eee . 


7. make clear Cakes F iger Pears, Plumba, or 


icoc 


JAR E your Qainces, and out — into cold Water 

as you pare them, ſlice them from the Core, and 

put them in a ſilver Flagon, or earthen Pot, without Wa- 
be, and ſet them into a Pot of Seething-water, uncover'd. 
or ſtop'd ; make the Water boil a-pace, and when you 
ſee any Syrup come from the Fruit, pour it away into a 
SGlaſs, with a Piece of Tiffany tied on it; 8 the 
Weight in double ref d Sugar, wet it ru four or ſive 


Spoonfuls 


R of 8 of Spring, and boil it to a Candy height z 
ur 


or five Spoonfuls of the Juice, ſet it on 


5 1 Fire, and ſo by little and little put in all, conti- 
nally ſtirring it, and when you think it is thick enough, 
take it off, and put in a little Juice of Lemon to clear it 


(if you like the Tafte) ; then pour it into glaſs Saucers, _ 


1 ſet it into your Stove, which muſt be kept with a 


continual Heat; turn it as ſoon as it candies, and take 
Heed of over-drying it. 


You may make the Sugar of a hard Candy, and then 


put in the Jajoby and ſet it no more on the Fire. 


Do make Cates. 


AK E four Pounds of Flour Fe in an Os: fix 
Pounds of Currans, fourteen Eggs, and fix Whites, 
three Spoonfuls of Sack, a quarter of a Pint of Cream, 


of Butter waſh'd in Roſe-water, and four Nutmegs beat; 


the Currans muſt not be waſh'd, but pick d rubd - 
the Butter muſt be rub'd in cold after the Currans are 
rub'd in the Flour ; to this Quantity you muſt have two 


Pounds of Loaf Sugar ſearc'd. Bake them in a quick 
Oven; half an Hour will ſerve. . Theſe Cakes are bet- 


Day. | 
Saffron Cakes. 


12 half a Peck of the fineſt Flour, a Pound 


of Butter, and a Pint of Cream, or good Milk; 


ſet the Milk on the Fire, put in the Butter, and 


a good deal of Sugar; then ftrain Saffron, to your Taſte, 
and Liking, into your Milk ; take ſeven or eight E 
with two Volks, and ſeven or eight Spoonfuls of V 


then put the Milk to it, when it is almoſt cold, with Salt 


and Coriander-ſeeds; knead them all together, make 
cher up in reaſonable Cakes, and bake ther ia a quick 


—— 
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a Spoonful of Orange-flower or Roſe-water, two Pounds 


ter when e a Week old, nnn | 
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To make a great Cole. 


| AKE a Peck of Flour, by Weight twelve 
Pounds, twelve Pounds of Currans, two Pounds 

a of Raiſins in the Sun, ſton'd and ſhred ve 
mall, two Pounds of Sugar, five Pounds of Butter, balr 
a Pint of Sack, five or fix Eggs, half a Pint of Roſe- 
water, three Pints of the beſt Ale Yeaſt, five Pints of 
Cream, or Strokings, an Ounce of Cinnamon, ſix Nut- 
megs, and ſome Cloves and Mace; divide your Flour into 
two Parts, boil the Cream, and when it is almoſt cold 
mix it with the Veaſt; then put it to the one half of the 
Flour, working it very well; ſet it before the Fire, and 


cover it. Melt the Butter and Roſe-water on a gentle 


Fire, and beat the Butter well with your Hands; the 
other Flour muſt be ſet before the Fire, and made as hot, 
as you can, and your Currans and Raiſins well mix'd to- 


. . gether, laid before the Fire, and made very hot; you 


muſt lay your Spice and Sugar over a Chafing diſh of 
Coals, and make all as hot as you can ſuffer your Hand 
in ; then mix the Flour, and all the reſt, with the other 


__ . Paſte, and keep it hot till it is put into the Oven; when 


all is mix d, it will be no thicker than a Pudding; flour 
our Paper well that is to be at the Bottom, and ſet upon 
a _ either of Wood, or triple ſtrong Paper ; pour 
your Cake into the Hoop, and ſet it in the Oven, then 
take fix Whites of new-laid Eggs, and a Pound of double- 
refin'd. Sugar, and beat the Eggs to a Froth with a little 
Roſe-water ;. then put in the Sugar, and beat it till it is 
as white as Snow, and when your Cake is ready to draw, 


dee it over with a Spoon, and let it ſtand till it hardens. 


WF ER A Seed Cale. | 175 
AKE ſeven Pounds of Flour, and two Pounds 
and a half of Butter; rub it together till it is hke 
Crunbs of Bread, ſeaſon it with three quarters of 
an Ounce of Cinnamon, as much Nutmeg, a little Cloves,. 
Mace, and. Salt, half a Pound of Sugar, ſix Eggs, and 
tree Whites, three Pounds of Carraway-comfits,. a Pint 
. = of Ale Yeaſt, and a Quart of Cream; ſcald the Cream, 
EO | and 


S 
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and when it is a little hotter than new Milk ſtir in a quar- 
ter of a Pint of Sack; with this knead your Cake, put 
your Comfits into the Cream, and when your Paſte is 
made, lay it before the Fire to riſe, and break it in Pieces 
on a Table, and work it with your Comfits ; then make 
up your Cake, and cover it all over with ſome of the 
Paſte thin rolPd ; ſo bake it. | 3 
Then take half a Pint of ſweet Cream, the thickeſt you 
can get, ſet it on the Fire, and when it boils put in as 
much fine grated Bread ſifted as you can; make it wet till 
it is very ſtiff, then take two Gallons of new Milk, and 
a Quart of Cream, ſet it together with a little good 
Runnet, not quite ſo hot as it comes from the Cow, "and 
when it is come break it ſoftly, and after letting it ſtand 
a little While, wey it in a Canvas Strainer, and when _. 
it is dry wey'd, break it very well with your Hands 
againſt a Tray; then put in your Bread, and break it 
very well with the Curd, put in a whole grated Nut- 
meg, the Volks of two „half a Pound of Sugar 
finely beat, half a Pound of Currans, ſome Roſe : water, 
_ and a little Salt; ſtir it all together, then put it in your 
Coffin, and when they are riſen in the Oven, and begin 
to look brown, take them out, having half a Pound of 
the beſt freſh Butter melted, with a little Sugar and Roſe- 
water, ready to pour on them; then ſtrew on ſome fine 
Loaf Sugar over the Top of them, then ſet them into 
the Oven again, and when they are iced, draw them. 
| | ein dag ro nol tal ach HY RY | 
To make a Cake which will hig good « Quart of « 
a Dar. e we | 
5 AK E eight Pounds of Flour, nine Pounds f 
6 Currans, well pick'd, waſh'd, and dry'd, two' ' 
Pounds of Butter, a Quart of Cream, a Quart 1 
of Ale Yeaſt, a little Sack and Roſe - water, a Pound of 
Sugar, the Volks of fixteen Eggs well beat, and what: . 
Spice you think fit; mix them together, and ſeaſon it, 
and when your Oven is hot put it into a Hoop, and bake 
it; mix the Whites of Eggs with ſome double-refin'd Su- Mi 
» an! when it i» bak ice it over, and E it 1 4 
en till it is dry. ; | | ' 
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K "* 
* 


116 The Houſe-keeper's Pos ket- Book 


| | and put in as much Syrup of Raſpberries as you think 


44 AM Pudding made with Raſpberries... , 


AK E che Volks of eight hard Eggs chop'd ſmall, 
and put them to a Pint of Cream; then beat four 
Eggs, and put in two Spoonfuls of Flour, and as much 
powder Sugar; then put to it four Penny Naples Biſkets, 


proper, to give it a Flavour and a Colour; mix all this 


together. K you may bake it in a fine Cruſt 


TO Ie RAND: 
| Potato Pudding. 


AK E ſome Potatoes, and boil them tender, 
5 then bruiſe them in a marble Mortar till they be- 


come a Paſte; then take two Naples Biſkets grated; a Car- 


rot grated, and a little Orange - flower Water, ſome Mace 
and Nutmeg, ſome Sugar, and ſome butter'd Eggs; mix 
theſe together, put it in a Diſh, with Slices of Butter laid. 
upon your Pudding, and half an Hour will bake it. 
Serve it hot with ſlic'd Lemon. It is beſt to put ſome 


Pulp of Oranges into the Pudding before you bake it. 


To mate a light Pudding. 


FISAKE a Pint of Cream, and put ſome Nutmeg, 
3 Cinnamon, and Mace, and boil it with the Spice; 


When it is boiPd take out the Spice, then take the Volks 


of eight Eggs, and four of the Whites; beat them well 


With ſome Sack, then mix them with your Cream, with 
little Salt and Sugar, and take a Halfpenny white Loaf, 
. and a Spoonful of Flour, and put in a little Roſe- water; 


beat all theſe well together, and wet a thick Cloth, and 


flour it, and put your Pudding into it, and tye it up, and 
When the Pot boils, it muſt boil an Hour. Melt Butter, 
Sack, and Sugar, and pour over it. F 


7 4S : * 
oo | + # | 
| 1 . 
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ee, Pudding. r 4 

AKE 44 Ources of the Float of Ke, — 

a Quart df Milk, and let it boil till it 3s pretty 
thick, ſtirring it all the While ; then pour it in a Pan, 
and flir in i 6 el r 
Su When it is co in a Nu 

d f ſtir all this t er; N little 28 L 228 
Bottom of your Diſh, and bake 1 it. in 


75 4 Boi fab. n 4 3M 955 : 8 4 


ARE a Pound of Beef-ſuet ſhred very fine, 98 

ſtone three quarters of a 8 5 1 * 
take ſome grated Nutm e Spoonful o | 
little Salt, ſome Sack, four „ three 8 ** 
Cream, and ſive 8 poonfuls of Flour ; mix theſe together, 
tie it up in a Cleth, and let it boil three Hours, * 
Butter, and pour over it. | 


Black Puddings i in Guts. 


AKE the Liver of a Hog freſh kill'd, boil' it till 

it is enough, with the Milt; then bruiſe them in 
| a marble ortar till they come to a Pulp, with half 
as much Hog's Fat, ſhred fall, as will amount to WP | 
Quantity, and with them mix ſome Blood of a H 
Gooſe, or Sheep, that has bled freſh, and beat th : al 
the Time with a little Salt, and the following Things 
ſhred ſome ſweet Herbs ſmall with ſome Pennyroyal, add 
a little Salt, the Volks of Eggs butter'd, ſome Spice, to 


your Mind, i in Powder, and, 1 you will, ſome Grots, or N 


dried Oats, a little cut in the Mill, that have been E 
twenty Hours in Water, till the whole comes to a due 
Conſiſtence to put in the Guts; then put it in, and tye 

them up, and boil them in a large Kettle with Hay at 
the Bottom, and when, they are feld enough, lay mem f 
upon Hay to dry, and turn black. wn - 


4 Richmond Pudding. 


AKE a Pound of Beef Suet ſhred very ſmall, 
then take a Pound of Raiſins of the Sun, and 


4 _ 
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ſtone —. A then put to them two Spoonfuls of Flour, 


a little Sugar „ half a Nutmeg grated, 


ind » fake Sale. 
and a Httle Salt; mix theſe together, put it in your Cloth 


. inc boil it fix Hours, and lere Kup. 


of Batter Rae | EY | 


AxE aut of Milk, fix Eggs bur Spooufuls of 

| z put in half a Nutmeg grated, and a little 
- Saltz you muſt take Care your Pudding is not 
| 3 flour your Cloth well. Three quarters of an 
WE How vl bail it. Serve it with Butter, . and a lit- 


1 A Sip Bikes Pudding. 
* ARE a Pin of Crean, or Milk, three Penny 
| © Naples Biskets z pour your Milk or Cream 
989 it hot, an 1 it cloſe till it is cold; then 
put in ſome Nutmeg grated, the Volks of four Eggs, and 
— Whites, beaten, a lle N flower Water, two 
unces of powder Su „ an a Spoonful of Flour; 
mix them well Weber, and boil it Inn China Baſon 
-butter'd well on the inſide; tye it in a Cloth well flour'd, 
and boil it an Hour. Serve it, being turn'd out of the 
Bodum. with Butter, Sack, and Sugar. | 


Jo make a Biogas s Pudding. 


AK E ſome ſtale Bread, pour over it ſome hot 
Water, till it is well ſoak'd ; then preſs out the 
| Water, and waſh the Bread ; add ſome powder'd 

Ginger, and Nutmeg grated, a little Salt, ſome Roſe- 
Water or Sack, ſome Lisbon Sugar, and ſome Currans 
mix theſe well together, and lay it in a Pan well butter d 
.on the Sides ; and when it is well flatted with a Spoon, 
lay ſome Pieces of Butter on the Top, bake it in a gentle 
Oven, and ſerve it hot. You may turn it out of the 
ak when it is cold, and it will ION Cheeſe- 

"Wy 


on Plain 
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T AKE a Quart of Milk, and boil it, then ſtir in 
ſome Flour till it is thick, then put in half a 
Pound of Butter, fix Ounces of Sugar, a Nutmeg 
grated, a little Salt, nine or ten Eggs, not all the - - 
Whites; mix all well together, butter your Diſh, and 
F quarters of an Hour will. 
 Neat's Foot Pudding. 0 
AKE a Neat's Foot, bone it, and chop it very 
ſmall, and mix it with grated Bread ; then boil a 
Pint of Milk, and pour upon it; put to it ſome 
Beef Suet, ' fix Eggs, and half a Pound of Currans ; then 
put to it ſome beaten Ginger, a little Nutmeg, and a tit- 
tle Salt, Sugar, White Wine, and ſome Roſe-water; then 
butter four Eggs, and mix all together, with ſome blan- 
ched Almonds beat, and Slices of candied Citron,or Lemons |, 
peel; then butter your Diſh, and put it in. An Hour 
will bake it. | , 


4 Carrot Puuding. | 
AK E raw Carrots, and grate them; to a quarter 
of a Pound of Carrot, put half a Pound of grated 
Bread, half a Nutmeg grated, a little Cinnamon 
beat, a little Salt, three Spe of Sugar, four or five 
Eggs, half a Pound of Butter melted, -a Glaſs of Sack, 
a little Orange-flower Water, and half a Pint of Cream; 
mix it all together, and beat it well; then put it in a Diſh 
with Puff Paſte at the Bottom, - bake it gently, and ſerve 
it hot. © Garniſh it with Lemon flic'd, aud Sugar grated 


over it. one” 


| A Marrow Pudding. 
OIL a Quart of Cream or Milk with a Stick of 
Cinnamon, a quarter'd Nutmeg, and large Mace; , 
then mix it with eight Eggs well beat, a little Salt, Sack, "Il 
and Orange-flower Water, and ftrain it; then put toꝰit "Ni 
three grated Biſkets, a Handful of Currans, as many 


1 


P ͤ— —ð1 ³!Äͤ ˙ + 
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' Raiſins of the Sun, the Marrow of two Bones, all to four 
1 then it to a Body on the Fire, and 
it in the Diſh, having the Brim garniſh'd with Puff 

and raiſed in the Oven; then lay on it the four 
» Pieces of Marrow, colour'd Knots, and Paſte, ſlicd Ci- 


— e Half an Hour will bake it. 


An Almond Pudding. 


SAKE half a Pound of Jordan Almonds blanck'd, 

and pound them in a Mortar, with a quarter of a 

Pound of Piſtacio Nuts, four grated Biſkets, three 

quarters of a Pound of Butter, a little Salt, Sack, and 
flower Water; then mix it with a Quart of 

2 and eight Eggs; being boil'd and mix d together 

With ſweet Spice and Og, Pour it into your-Diſh, oth | 

| 1 with Pu Paſte, garniſh the Brim. _ 


Carrot Pudding. 


Mis DEM wee and when 6d pound 

them in a Mortar, and ſtrain them through a Bere; 3 
mix them with two grated Biſkets, half a Pound of But- 
ter, Sack, and Orange - flower Water, Sugar, and a little 
Salt, a Pint of Cream mix'd with ſeven Volks of E 


and two Whites; beat theſe er, and put it in a 
2 Dim cover'd with Puff Paſte, and garniſh the . 
| 5 RE © Orange Pudding. 


ARE the Feel of two Seville Oranges, ind wp. 
as for a Florentine of Oranges and Apples; pound 
them as the Carrots,” and ſeaſon them as aforeſaid. 


5 A Cabve's Foot Pudding. . 175 
AKE two Calve's Feet, ſhred them very fine, 


1 | . 8 mix them with a Penny grated white Loaf, being 


ſcalded with a Pint. of Cream; put to it half a 
Found of Beef Suet ſhred, eight Eggs, and a Handful of 
plump'd Currans ; ſeaſon it with {weet Seaſoning, Sugar, 

Et and Orange-flower Water, and the Marrow of two 
Bones; put it in a Veal Caul, being waſhed over with 
"he Batter of E68 then wet a * and pour it there- | 


in, 


32 


| your iſh, An Hour will balks it. n 


3 


in, and when the Pot , boils,. put it, in, being tyed up 


cloſe; boil it about two Hours.” When it is boil'd, bo | = 


it in.a Diſh, Rick ow'it-flic'd*Almonds and Citron, 
12 Verzuice, dun Butter, W 
e nog A Sn Wgse ; Dt 2 


"2 Renting Putin = 


47", 


Spoonfuls of F lour_ "Top! Rice, a Penny white Loaf 


ated, and fever ſeaſon it with yy 
Spice, 25 little Angel-water, aber the (lech land tye it © 


Nicks and when dhe Pot boils put it in, and boil a 
Hour; then put it in a Diſh, and ſtick on it fied D 


tron. Let the Sauce be Sack and Orange. lower W . 34 


with the Juice of Lemons, and drawn Buyer.” 


roD 1 HM Asten bAy An 


. Duly of \Buckingham's Belege l 1 5 


AKE a Pound and a. quarter of Beef Sukt, Ain 


and ſhred it, add to it fix 9 854 of Flour, or 
Spoonfuls of white Sugar, a grated Nutm 


little Salt, and three quarters of a Pound of fton'd * 


| fins; then mix it up with eight Volks of Eggs, and four 


Whites, well beat, with two Spoonfuls of Sack, or Orangę - 
flower Water, and four Spoonfuls'of good Cream; mix 
theſe well together pretty (BM, Butter à Cloth, and ok 
up cloſe; put it in che Pot Wen che Water boils, and 
let it bail four Hours. Melt Butter for Sauce. 


25 maks be Spread-Eagle Pudding. N 


2 UT off the Cruſt of three ſtale A Rolls, * 
and flice them intq a Pan, then ſet three Pints of 


Mak | on the Fire, make it ſealding hot, but not bail: 
pour it over the Bread, cover it eloſe, and let it ſtand in 


Hour; then put in a; good Spoonful of Sugar, a very 


little Salt, a Nutmeg grated, a Pound of ſhred Suet after a 


it is fkinn'd, half a Pound of Currans waſt'd and pick' d, 
four Spoonfuls of cold Milk, ten Volks, and five kites” 
of Eggs; when all is in, Qtir-it well pM Foes; and butter 


* 


S 
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AKE a Quart of Cream, a derer ä 
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21 367: 115 2 & . 
. | © If plain lobi Pudding. 100k 3 15 # jy 
E dense Con and mix with it fix Eggs 

55 two Spoonſuls of Flopr, half: a Nut- 

meg gra ende little Sale and Sugar, to your, Tale! 

butter a Cloth, and put it in when the Pot boils ; 

it two or three Turns in tlie n in. Ha 


an Har LPR it. Melt Butter for Sauce. 


** 


aide ns 3-41 Io Algo??? 
ee Po? "A fine Bread Pudding... n x. 
SAKE thats Pins of Milk, per REF 6 

it is boil'd 1 grated, more 
chan a quarter of a Pound of Su . 
21 Butter, * e ted, pour it 
into a Pan over eleyen Ounces. of grated Bread; cover it 
and when it is cold put to it ten Eggs well beat; ſtir 


5 well r, and butter a Di: pour it into your 
ws it e eee Three quarters 


an Hour will bake AID 


' Boil a Piece of Lemon-you in he Milk, and nk it 
ok in. 


4 Rice Pudding. 


AKE half a Pound of- Rice, and. beat it to Pow 

der; then ſet it on the Fire with three Pints of 
new Milk, poll it well, and when it is almaſt cold, put 
to it eight Eggs s, well beaten, with half a Pound of Suet 
or Butter, alf a Pound of Sugar; put in Nutmeg or 


Mace, or what you . Aber half an Hour will 
dike a 


A Calve's Foot Pudding. 


JAKE the Feet, boil, them — 9 take out all 
the Bones, and when they are cold ſhred them 
very ſmall; take ſix Eggs, and beat them well, 
half a Gill of Cream, and the third part of the Whites 
of the Eggs, and ſome Sugar; put all together, with half 
4 Nutmeg, and half a Pound of Currans, and a little 
Flour; mix it well together, tye 10% in a frong ma | 


* % 
1 ; ag 
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and let K boil two Hours, A een * 
negar, and Sugar. a f 
4 Carib n 3 
Ak E a Pint of Cream, .five _ all tub 
1 2 r gra- 
Lemon- peel ſhred, a quarter of = 
Pound if Btw” 8 wk mich Bike: melted; mix all 
theſe together, and put in a 8 8 Veomfits: 
cover the Diſh, Bottom an br with a "thin Puff 
Paſte, and bake it; make Sauce of White 155 nn 
and Sugar, and put it upon the Pudding. 1 


A Bread Pudding. _ oe 


O a Pint of Cream put in a quarter of a Pound 

ä 1 Butter, ſet it on the Fire, benen ſtir- 
$5599 Butter being 1 7 t in as — 

Nad M t as will make ! ty Ne 2 

or er ſomething elſe, and as mu 5g ay. you pl 


three or four Eggs, and ae e mix all well to- 


Hour. 


> 


1 Quaitg Pudding. 


three Whites of E Eggs 3 beat them well with. - 
two Spoonfuls of Roſe-water, mix it well with. 
your Cream, that there be no Lumys, "three 8 
fine Flout, and ſeaſon it according to your I 


butter 
a thick Cloth 


very well, and let it boil half an Hour as 


faſt as you can; make Sauce of Butter, Roſe-water, and 


— 4 Vou may 2388 * e if $i 
Pee. -:.7 


: & > 
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A Potatoes Palin bo 2 te 4h 


and the Peel of a Lemon; boil it tender in Water, 
ſhred it ſmall z beat theſe {ſmall in a Mortar, then 


T AK E a Pound of white Potatoes boil'd and peeÞ'd, .. 


put to it half a Pound of Sugar fifted, a Pound of Butter 
* a Intle Nutmeg, a bats bl and the Volks of 


eight 


G ” 


AK E a Pint of th r 3 


le of 4 5. 58 


Co EFT eb Sv : 
— — — 


an een — — 
; 8 
Wy 
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= git Bev with four of the Whites ; ſqueeze 3 in . | 
'Lemon, and when all is miz'd well wether, _ 


t it in a Diſh, with ſome Paſte round it, and let it 
L ö 


* A. Almond Pudding. f 
A K E a, Pound of Almonds blanch'd, and beat 
them with three or four Spoonfuls of Orange- _ 
4 Water; grate a quarter of a Pound of Naples Biſ- 
kets, and ſeaſan it with beaten Mace, eight Eggs, with 
"half the Whites, and a Quart of Cream, to your Taſte ; | 
ſtrain the Eggs through a Sieve, then add half a Pound | 
bake is Butter, er * n the Diſh, and ſo 
| 


bousZ 0 ee e Pudding. 
T che Peels of four Oranges, boil them in a 
mu 


— rr 
n 
— >" * — —— — 
_ — 9%. — d — - 
b 4d 1 * TEE 
. at "= 
— 


of Water, then pour it away, and put as 
as at firſt, and boil it over ſo three Times; then 
lay them in cold Water, and dry them in a Cloth; then 
beat them in a ſtone Mortar till they are very fine; then 
put half a Pound of Naples Biſkets grated, a Quart of 
Cream, ten Eggs, and half the Whites; beat them very 
well, ſtrain them into the Cream, grate ſome ,Nutmegs, 
and put a little Salt, a Pound of good Sugar, and the 
Juice vf three Oranges; flir it all together, and have ſome 
Puff Paſte at the Bottom of the Diſh; put in it half a 
. of freſh Butter in a little Paſte. An Hour will | 
14. 


fy Rice Pudding.” Ty 


AK E half a Pound of Rice, and boil it till it is 

tender; then add to it ten Eggs, with half the 
Whites; ſeaſon it to your Palate, and put a little 
| Salt, ſome Nutm „and ſome Orange- flower Water; 
then put it in the Jiſh; with thin Paſte at the Bottom, 
+and put in half a Pound of Butter in little Bits. 


Az 


+ 
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An Apple Pudding.” 1s 10 g, Ye 
AKE three or four Codlins, and ſcald them, and 


bruiſe them through a Sieve 3 a quarter of a Pound 
of Biſkets, a little Nutmeg, a Pint of Cream, and 


ſweeten it to your Taſte ; + 09 Wann 4 


to bake. 


7 4 e Pulling, — 5 
AK E two or- three middling Carrots, and a Two- 
penny wheaten Loaf, and grate them; mingle 
them together with a Quart of Milk, half a Do- 
zen Eggs, and three Whites, three Spoonfuls of Roſe- 
water, a Nutmey, half a Pound of Sugar, and a little 
Salt; when all is ſtirred up together, put in half a 
Pound of melted Butter, keeping it ſtirring whilt you 
put it in; then pour it into a butter'd Diſh, ae it, and 
ftrew fome _ Sugar on it when you ſerye it. 


An Orange Pudaing. . ee 

AK E two Oran es, cut off the peel ab Gate: » 
and beat it in a ſtone Mortar with the Juice, half 
2 Pound of Butter, half a Pound of fine Sugar, 
the Volks of ſix Eggs, and four Whites; when the Peel 
is well beaten, and all well mix'd, together, lay a thin 
Puff Paſte at the Bottom of a Mazarine Nas. ! * 
Ger at the Top, and bake i it. 3 


an 


EAT the peel of two burg One in 2 Mii 

Mortar, put to it twelve 5.5 of Loaf Sugar 
powder'd, and beat them up together; then beat che 
Volks of twelve Eggs with four Spoonfuls, of Cream, melt 
twelve Ounces of freſh Butter, ſcim it, and pour it to the 
Eggs by Degrees, keeping it ſtirring one Way; then put 
in the Oranges, ſtill ſlirring it, till cold; put i it into a 
deep pewter Diſh butter'd, and bake'it 3 duſt off Loaf 
Sugar, and ſerve it. You may add an Ounce of Sweet- 
W as ns Lemon and Een, or the Uke. "You 


G 3 may 


* * * 
. Ll 4 * 
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garniſh the Ed of the Diſh with Paſte, ſet 
+ as us the Top of» Lamb Pye. * e 
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of Milk ; ' boil it over Night, and in the Morn- 
ing t fix Ounces oy Sugar, fix Ounces of But- 
165 der melted, even reg half a Nutmeg, and a little 

= raſp'd Bread ; ſtir it Fin ou put a thin Paſte at the 
1 Poco of the Diſh, and bake it hos quien fas 


21 A Ouiking Pudding. 

EAT the Volks of fifteen „and ſeven Whites, 
and a little Salt, together ; then put to them three 
Pins of Creani, ten Spoonfuls of grated white Bread, a 
_ Spoonful of range-flower or Roſe-water, a Glaſs of Sack, 
and a little Cinnamon and Mace beat, and mix all toge- 
ther; if it be too thin, put in more Bread, then boil and 
| 2 it hot with thick Butter. Vou may colour it beſore 
| 745 e eee pinage- 
us | "Blanc and quarter four unces of Almonds, ſtick 

4 Pudding full with tem, and then it is call'd 4 Hedge-bo 
Fault. 11 5 
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n 4s Anme Pudding 
<HE Almond Pudding is made the fame Way ey 
the Rice Pudding, only blanch a Pound of Al- 
2 then beat them Ius with a Spoonful of Orange- 
| flower or Raſe-water ; leave out the Rice, but add a little 


mae tend Grand, then boil and ſerve it. 


| 1 Rice Pudding. | 

3 OLL eight Oer of Rice very thick and tender, 

in Milk, then mix in eight Ounces of Butter, a 
Pint t of | Cream, half 3 quarter of an Ounce of 
Cee, Ne innamon, a little Salt, the Volks 


Ezes, à Pound. of Currans, a Glaſs of Sack, a 
been e e 


a 


ces of ixakdind.: Lemon or Citron lied thin Tix all to- 
gether, boil it an Hour, and ſerve it. 


; A Marrow Pudding, „ 
AK E a Pint of Cream boil, then take jt off the 
IV Fire, and flice into it a Penny white Loaf; when 
it is cold, put into it eight Oances of blanch'd Almonds 
beat fine, with two Spoonfuls of Roſe-water 3 put in the 
Volles of fix Eggs, a Glaſs of Sack, a little Salt, f 
Ounces of candied Wa and Citron flic d thin, and 2 


Pound of Marrow ſlic d thin; mix all together, then put 
it into a butter'd Diſh, dul on fine Sugar, bake, and 


ſerve it; ad half a Pound of Currans, 


A f Carrot Pudding. © 

AKE two great Carrots, or obs” Ski ones 
and grate them; then take a Two- 
grate it, half a Pound of fine Sugar, and as much 
Butter melted, ten Eggs, four Whites, a Nutmeg grated, 
-two Epg-ſhells of F our, and à Pint or more © 
Milk; mix it all together, and ftir it well, then put it 
into à Diſh, iy Paſte round it, and bake it, SR en it 
is bak'd Aren Sugar vpolr'it, and pour on Butt 277255 


Excellent Black Puddings. 3 
AK E à Quart of Sbeep's Blook, "a a Quart "of 
Cream, * Eggs, Whites and Yolks, beat well 

kes ; ſtir them well, and thicken it with g 

Bread, and 2 ely 
tity, Beef Suet finely ſhred, and Marrow in little Lumps z 
ſeaſon it with a little Nutm Cloves, ant Mate, 80 

gled with Salt, a little ide ere 

and Pennyro 


„ and 


"With the * Foot 1 5 all ery nix d. fill the 


Guts, 1 well cleans' d, and boil them or A 
Clary aße, 


1 ten Laps 

take _— © 
f and add a little Pepper 2485 . ſome Onions chop d 
| 8 4 ſmall; 
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beat, of each a little um- Ml 
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_ ſmall; this Mixture muſt be yd in AO and ſerve 
At with Slices of Lemon. 


A feet. Clary Fraiſe. 
SAKE eight Eggs, a Pint of Milk, half 2 8 
ful of ons „ and four large Spoo nfuls of Hour; 
chop the wes of the Clary fall, and mix them 
well together, and then fry them in hot Lard, or good 
Dripping. Let this drain before the aa and eve! it 
With Butter and Sac. 


__ 


4,» 


Beds F raiſe. 


AK E a Piece of middlin EE cut it in thin 
Pieces of about an Inch | Ze and then make a 
Batter, with Milk, Eggs, and Flour; beat the 
Eggs very well, - mix them together, then put ſome Lard, 
or z Beef Dri MrIPPINSs and when it is very hot pour in 
Vour Mixture, and put a Diſh over it, but how and then 
throw on ſome of the Fat upon the F raiſe, till you think 
the lower Part is enough; then turn it, and in a little 
Time the whole will be ready for the Table. In this 
Mixture put what Spices you "think proper, for in the 
Taſte tis to every one what they like. 88 


 Paſties to . 2 
XET. a veal Kidney with the Fat, cut it 
t to it a little Salt, Cloves, Mace, and Nut- 
1 beat ſmall, ſome Sugar, and the Yolks of three 
oy Eggs minc'd very.. ſmall ; mix all theſe 2 


bem ſome : Cre TY put 8 in 25 e 


* Nr « iy we "Wes Pancates,” 3 
922 KEA Pint of Cream, « Nat 
rated, and à little Salt; . a Tip, r 
8 and a little Sack, before you ſtir it; it muſt 
be as thick with Flour. as ordinary Batter, and fry'd with 
ors * it on the Backſide of a hats 1 
e A bl ery oper tet, 


ts 1: * ok 


1 7 
CT - 5 * «% 
2 1 
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pinie | I. A 1 | 

| \ OIL. « Get ef Genn or Mill; putt 

a Stick of Cinnamon, a Nutmeg d, and 
ſome large Mace; when it is half cold, mite t 


with ſixteen Eggs, and eight Whites, ſtrain it, then put 
in four gratedBiſkets, half a Pound of Butter, half a 


Pint of _Spinageuice; a little Tanſy, Sack, and Orange % 
flower Water, fome Sugar, and a little Salt; then ſtir; it 


over the Fire a little e; and pour it into a Diſh butter'd 
well; when it is bak'd, turn it on a Pye-plate, ſqueeze. 
on it an ors ſlic'd, with ſome * ＋ 


| | Apple Fritters. N 5 0 
4 AKE the Volle of fie Bog: aud the Wit 
| of three, beat them well together,, and. put to 
them a Pint of Cream, or Milk ; then put to it 
four or five Spoonfuls of Flour, a Glaſs of Bra Y, half 
a Nutmeg grated, and a little _ and Salt; your 
Butter muſt be pretty thick; then {lice your Apples i in. 
Rounds, and, dipping each e in 
good Lard, with.a Wn Nite: 214074 : 


$, -£ <> 7 
1 


Triſh Pancaloc: 54. v1}-<383 
AKE a Pint of Cream, ei rt Eggs, and four 
Whites; aq the — grated Nutmeg, 
and Sugar het — three Oun- 


G and mix it with the 
2 and almoſt half a Pint af Flour; ſeaſon your Pan 
a Bit of Butter, and fry them without 


turning. 
Your Frying- pan muſt be v little, and ſo lay ſeveral 
one upen another, to ſerve at able. 


EF Water Paxcabes. .. TR : 

AKE a Pint of Water, four Spoonfuls of Fibury 

| and a little Salt; mix all theſe together, and beat 
the Volks and Whites of eight Eggs with two or 
three Spoonfuls of Sack pat to it, firſt training the Egg; 
the longer they: ſtand before you fry: them, the better: 
yo before you go to fry os melt about half a Pound 
$ | 8 


r 
* 


zo — Duche-Bat 

ſtir it in, and butter your Pan 
you fry the'firſt : One Spoonful, or a little 
more, is 1 You muſt not turn chem, 
and take Care you do no bur them a you &y them 
Aide them out of the Pan on a hot Water-diſh, one up- 
on another, and cover them with a warm Cover, to keep 
— when they are all done, Jay 
n ewes alan oce. They 
nn i 


_ Water Tanks | 
TE bai of the Whites, 
put it in; 


well, and grate a Penny Loaf, 
put ina — 12 Ns Det. | 
ter, . 


W 1 ks oh 


# % 


ref: inal - | pe Py 5 = 
Toa Quart of Cream, and a Pint of Milk, you 

muſt have a Pint of Juice, and eighteen Eggs; 
2 the Whites, à quarter of a 
Found of Naples Biſkets, and ſome Orange: flower Water, 
Nutmeg, and Mace 3.8 mix it * and fimmer it | 
r roger 


. N 
AER a Quart. of Cream, twelve Egg, * 
of melted Butter, and a little Nutmeg; fry them 
extremely thin, about a e puornes, ſtrew- 
e "Io 
- a ISLES > ITE IT 
22 75 | Jo ma Fünen. ws di > | 
LAKE Sherry and Brandy, of each half a Pint, 
two Ounces of fine Sugar, a quarter of an Ounce 
of Cinnamon, Mace, and Singer, four Eggs well beat 
Wich a little Salt, and eight Ounces of Naples Biſkets 
or made wet in a Pint of Cream; mie all toge- 
„then make it as thiclt as Batter for Pancakes, with 
mne Flour, and fry them im crifted, Hog's Lard; the 
2 be almoſt fll When it Voils ſtrike 2 
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from a Trencher with a Knife, into little Bits. When 


they are fry'd, duſt on them ſine 8 of Sg. > and ferve en. 
Some on them the Juicy af * In 
* Wee Flour... Wo 


'2 428 4 SOT rn v4 HS. 
P? 8 a 
at 11 * 
: $+ 4 5s 44 4 4 4 — 


7 

Bugs 1 grate in 

1 

b ag white ym, wa Te | 
t two Ounces of Purge mos 
put in the Tanſy; keep it ſtirring on a 


together, then 
Sauce-pan, an 

thick, and put Fs into a butter d 
iſn, in which N Fire, or in a cool 


tle Fire 325 


Oven, or fry. it; then turn it qut into 2 Diſh With quar- 


ter; d Oranges, duſt on fine and fry it beer 


pour over it back, Sugar, and ane W 


Cherries preſe It: in eh. 


T E Cherries, and done ha * 8 
of Cherries, you muſt; have 0 

* beat ; mix three Parts ß 
the Sugar with "the Juice b ' Qarrans, put it in your fan 
and bo1k it, and skim it, then put in your Cherries,” a h 
in ſome of the 

Sugar that was eft, till all is in; skim it well, and. 


Pounds of ſin gle-refin'd Su 


let them boil now and then ſtrewing 


when | it Jellies take it Fe .which you may..know by try-- 


ing. ſome in a S os penny great Heat go off, and put 

it in your /Glailes „and. en it is en Ja theits | 

up. O oe ; 0 p N 
e Þp; "$512. , 2:72 208 
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LAN e and: beat the Almonds in © Marr: 


fine, and in the beating add: thereto a litiſg 


Mi k, preſs it Lo es a Seve, and mas it as. 


3 cmmen Curd. arte 
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ra en el N me | 
BAT Mi Poudof tn Almonds in A Mor- 
© with. a quarter of a Pound of Citron, the 
Whites « of 2 Capon, four Biskets, the Marrow of 
two Bones, ſweet Spice and Sugar, a little Sack, Orange- 
flower Water, and a little Salt ; then melt i it with a. Ping 
af Cream, and ſeven Eggs well beat; bring all theſ _ 
40 4 Body over the Fire, then, Tavis 
cover d with; aſte, put part of theſe Ing Bien at 
the Bottom, in the Marrow of two Bones, in 
Pieces, ſqueeze on it the Juice of a Lemon, lay on it the 


Marrow, and the other of the e 'andcover 
it with a cut lad. Nano 7 


how 8 8 1 e ig. N e 1: v0 
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# 2 Handful of 'Carraway-ſeeds ; mix them together, 
and put into the Middle of the Flour three Pints of thick 

— Veaſt, with a Pound and a half of Butter melted in 
a Quart of Milk, and pour it to the Yeaſt, ſtirring it 

with your Hand ; rew Flour, Ms png 

(ny and then makeup your W. 185. 


. ww 
2 25 


. ear r hl 30 An Oyſter Loaf.. 


\UT: * Holes in the Tojs of Fins Rolls, 
take out all the Crumb, and fmear them over the 
WW with a tender Forc'd-meat made with fat Oyſters, 
of an Eel, Piſtacio Nuts, Muſhrooms, Spice, and 

the Volks of two hard Eggs; beat theſe well to ether in 
4 Mortar with a raw Egg, then fry them eriſp in Lard, 
and fill them with a Quart of Oyſters, the reſt of the 
Fel cut like Lard, Spi ce, Muſhrooms and Anchovies 
toſs d up in their own Liquor, and half a of B of White 


Wine ; thicken it n Expo, and a Bir Butter K! 
re ne! | 51 
a 19 31 not 181 1 4 8 * RAIN ; 
4 . „ babe 


AK E three Pounds of Flour, 101 in \ half a Pound 
of Butter, an Opnce of Ginger beat, 2 


The Hotſe- kertor n Pocket=Book: 133 
da helf of Ceriander ede, and un Ounog f 
eeds; mix theſe with two Pounds of Honeh, and an ERH 
or two, beat it well with a Rolling pin, then make it mn: 
ſmall Cakes, and bake it in a gentle Oven. HV 
To, make, Black Caps: \>. 
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1 . 
_ 


fine, grate. 
* 1 0 * 1 

= 
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\ To. make Cuſtardl. 
Hoa Pint of Cream, you muſt. have eight Egg 
ad but, two of the Whites z put the Cream to 
2 FSauce-pan to boil, and you muſt beil in it a 
Piece of Nutmeg; ſome Mace, and a little: Cinnamon 
let your Cream , boil till you think it has the Flavour of 
the Spice, then pour it into a Pan, and let it ſtand till iq 
is cool z you. muſt make it pretty ſweet with fine Sugars 
then put in your Eggs, and ftrain it through a Cloth * 
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Sieve. 


ei ae | 

ff Oe ol To make Ginger-bread, ot TATE 
TAK E three Pounds and a half of Flour, three 

Pounds of Treacle, an Ounce of Ginger, an Ounce 
of Cinnamon, an Ounce of Carraway-ſeeds, and "three 
quarters of an Ounce of Coriander-ſeeds; mix them 
with your Flour, and make it into a Paſte; Yoll itents 
and cut ĩt into ſmall Cakes with the Top of your Drudgq- 
ing-Box. u Matt of | 83 
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„ D male Caftards,.. .-'' .i;- 3 
\ © three Pints of Cream put a little whole Macj 
a | Or gr Wn Wy og make it boil a little, 
then, take it off beat fifteen Eggs very well, leavin; 
out, nine of the. W. hites ;: when beat, put — = 
of Sack, two. Spoonfuls af Roſe- water, ten Ounces f I 
white Sugar, and mix them well together, put it to the 


* Cream 
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1 r "4 Jy mers Caron Neck, if 


ſcalding ae ad it is fit; harder 
yo-yo raptor e fill them. To 


N . 


in half e Pine of Cream, and three Podnds of 

it in the Flout, then _ it well to- 
A roll it on in Cakes, and bake big 
aft when they ar brown the Yo 


| 85 nale French Bread. 
EAT two with a little Salt, lay to = 


a Pint of Ale Yet, or more, then pat to it 
Pan of fins Flour, and rome it as much blood- 
Milk as will nike 51 e then make it into 
Loaves or Rolls, and when bak and cold, raf p or grate: 
als ds of) act tot iſe 0 of Table, 


: To make Buns. * 
AKE, io three Pounds of Flour well dry' before 
- the Fire, two Pounds and a half of Pu 
of Sugar, and ten Ounces of oaks 
melt your Butter in warm Water ypo n the Fire, 


your pleaſe, and a Pint of tiew Barr ; theſe tw 
SS Rr ws 


-- 
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uart of Cream, boil it with ſome 
an when i in off Fire ſo ge | 
— & a Cuſtard; take ſeven or eight Yo! 


\AKEa 


* 


with ſome good 
ith} ſo | Ye gon 

of Bread upon that, and ſo of Marrow Au 
another Row of Bread upon ue Top: ther tie «Fade 


. - 4 & * » * pou * 4 7 
” 0 " * 0 ; 1 1 — — 
7 make an Orany art in Puſfn _ 
0 , Py ' * 5 74 - $4 : 39 »2 4 28 
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DAR B of the outfde of Seville Oringes 45 thick I» 
1 boil them well in three or four Wa- 
ters, and let them he 
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5 Bat your Angelica i in a gl 


Dias er ion fa. Candying 


Over Aa 


t them over a 
— Ha Plum 


— * CY 1 


AR E the 
them in "Bis 
Water, with a 
then take it off 
it, and 


.them bn a Sieve in a very 


IO N 


SAKE white Hulland Plumbe, full grown, ans 
uite ripe, put them in 8 
gentle Fire, and when 
= off their Skins, put the Plumbs into cold Water 
Fire till they are ſoft, 
put a Pound and a half of 
| good Sugar, ads Wome. ears & nn nabi 
R 


Angelica to Candy. 
Leaf Stalks of 
then boil it till it is tender, in 
y little Butter, keeping i it 
e Fire, and 

it in a Cloth, * to every 
ica — of fine Sugar well ſiſted; 
azed Pan, and Gow the Sugar 
over it, and let it ſtand forty-eight Hours ; then boil it 
dll it is clear, drain it, add more Sugar to the Syrup, 
boil it to a Height, then put in the Angelica for a few 
Minutes, take it out of the Sugar, and * e 
Plates, and dry it ift an Oven. | 


7 candy Fruit. 
O v muſt firſt preſerve y 
into warm Water to ta 
on them ſome fine Sugar, till they are whe then ſet. 
gentle Oven, taking them out. 
ta turn three Times; let them not be cold till they are 
dry, and they will look very Clear, | 
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„ Drying, and Babe 4 
>, ters; Sorts f N noting bd " Gr n of 


ee ee 


— 


"A i 
* k * 
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Water cold, boil 
they will Peel 


Angelica 5 cut 


peel off the 


r 0 — dip them 


„then ſift. 


NA 


The ate, Pola hol 1 * 
a x79 $ wy ils 
Red Quince Marmalade. ; i is 
JAKE x your Quinces, pare, and core, was 
them, and put them in Pump Water for half an 
Hour; then take your Quinces out of the Water, 
ad. weigh them, and to a Pound of Quinces allow a 
Pound of double-refin'd Sugar; you muſt put your Sugar 
in a Pan, with about three Spoonfuls of . and let it 
melt, then put your Quinces i in, and keep them ſtirring 
over a Eire till they turn of a brownaſh/ Colour; 
then colour it with the Liquor of Sloes, which is made 
as follows: Take a Pint of Sloes, put them in a Stew - pan 
over the Fire, with a little Water, boil them up, and 
take three or four Spoonfuls of that Liquor, and put to. 
your Quinces, it will make it of a very fine Colour; 
when it ic of a good red, and tender, takeiit off, and put 
it in Gallipots, and when it is cold paper it; but fig 855 
inſide Paper muſt be e in * 1 nder | 
itn gran Tau dir ga | 1 
G b,- | F ae . ann 4 |; 
et e 7.40 W A. 4 $2363 . 1 
AAKE two Pounds of Apricocks, and None | 
them, and put them in Told Water for half un 
Hour; then put them in a Skillet of hot Water, 
and ſcald them till they are tender; then drain them 
from the Water, and put them in a filver Tan ; yoti miſt 
have ready two Pounds of double refin q Sugar boild, 
and pour your Sugar over the Apricocks; cover them 
cloſe, and let them ſtand till the next Day; then ſet them 
over a gentle Fire, and let them be bot, turning them 
.oftenz you muſt do them ſo twice in twenty 1 1 
till they are candied ; then take them out, and put them 
in your Stove to dry, rr 
Boxes between Paper. 
"_ been your Aries not wo ripe. ' 
Folly of Abl. $: % f 788 * 


SAKE 6 Golden. Pippine, pared, ca 
half 
7. a —— 


3 * 


4 


quarter ut them in a Pint 
Pater, boil them till they are tender; then 


22 5 : put. 
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+ tar Uſe, 
| preſerv d for — Uſe by boiling them only in the 8y- 


Tinte, 8 wir mn ec wa 
Months. UL 34278 447 


'£ in Po oe 


put them in a Cullender, and let the Liquor run from 
them, and to a. Pint of Liquor'put a Pound of fine Sugar ; 
chen vet your Sugar, and boil it, and grate in à littte He- 
mon er Orange: peel; then put in your Liquor, and boil 
it till it is a Jelly; you may put a little Orange · flower 
Water in it, pan Pour your Jelly into yer * | 
25 ben it is cold paper it, it dry. 


MRS OY FIG | 


+ pr Orange or Lemon-peels,. rub them wink 


Salt, and ent them. in final Pieces; keep them in 
forty-eight Hours, then put them in freſh 


3 boil them till they are tender, ſhiſting the 


Water three Times; have then your Syrup ready made, 
a Pound ef Sugar: to a; Pint o Water boil'd 

then boil n and ſet itby 
it firſt cool. 

Peaches, Plurabs, heal! ſuch like, Fara be 


rup till they are a little tender, and when are cool 
ſet them by in Gallij boiling the Syrup a- ſk three 


* a J . 


4. 


ET ayer ORR 
a r, 

. en h them, and to every 

of double · refn d Sugar, 

„ but firſt-ſtone 

nd than faltd ce-Dan tom do 


them; as you pare | 


them in, wich Sugar ſtrew'd over and under them, but 
put Sugar between 


let them nat touch: one another, but 
them; coyer them up, and let them lie till the next Day, 


' then flir them gently till the Sug is melted; then put 


them on a quick Fire, and let boil half an Hour, 
them exceeding well all the While ; then take 
it off, — — it til ie ite awry =o 


a 


70 
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Gi. 


u.. uur, mu . 5 


Te. preferve the great Whit . 1 
O a Pound of Plambs put Oy" K- 
Pound of double-refin'd Sugar in AN ip your 
Sugar in Water, and boil and kim it well; 


flit your Plymbs doym the Seam, and put them into the 
— wi the Slit downward; let them, ſtew over the 
Fire a quarter of an Hour, ſkim them very well, and take 
them off, and when cold turn them, and cover them up, 
and turn them in the Syrup two or three Times every 
Day, for five or fix vey e than r-! 


To preſerve Cherriee 

ATHER your Cherries of a bright red, not too - 

; ripe, | . them, and to every ound of Ober- 

ries put three quarters of a Pound of double · rcd 
Sugar beat very fine; ons your FL ſtrew ſore 
Sugar over them as you ſtone them, to keep their Colours 
: 200 cet ef inn „ and near half a Pint of Wa- 
Wt r Di jeg. then put in three Spoonfuls of 

ce of Currans that was infuſed in Water, give it 

2 and ſkim, then put in your Cherries, boil 

— till they are tender, then pour them into a China 
Baſon, cover them with Paper, and ſet them by twenty- 
four Hours; then put them into your preſerving Pan, and 
boil them till they look clear, put them in your Glaſſes 
clean from the Syrup, and put the mer * W 
mne Muſlin. | 


ene Orguge Flowers... "ue | 
ARE Orange Flowers Riff and ben dee 
botl them in a preſerving Pan in a great Quantity 
of Spring Water, when they are tender take —— 
up, drain them a Sieve, and dry them very well 
between Napkins ; take che Weight in double rein d gu- 


14 275 Houſe-keeper's Pocket-Book. 
the Sun, and when they begin to candy, take them out, 


and lay them on Chalk to dry; ift Su over 
e tay, 


. Jo male White Marmalade. | 

3 vob D LE the Quinces, and ſcrape them off from 
= .- the Cores, or ſlice them thin; take their Weight in 
Þ 12 then take two or three Quinees, and pare them, 
1 grate them, and ſqueeze the Juice from them, and 
Pt it into the Pan with the Sugar; when your Sugar is 
-melted, boil it up haſtily, and when it will jelly, put it 


into the Glaſſes; ſteep your Kernels in Water, and put 
the Water to the * and Juice. 


Ste en bt To 45 Cherries. 

AKE chree Pouhds'of- Cherries, and lone "a 
take a” Pound of Sugar, and-clarify it 3 then put 
1es into the Syrup; and let them boil ; then ſet 
— by a Day, and bo oil them again the next Day; 
ttzhen ſet them by three Days, and boil them again; 
when they are cold flat them with year 9 a 

| INOS l in the Oven. alte 


Knit 8 05 | ure Gi. e 
b SAKE . boil it 
2 5 Candy Height, chen let it cool a little, and take 
Apricoccs par'd, and flic'd pretty thick; yo them inz 
and let them End a quarter of an Hour; ſet them 
over the Fire, and le chem ſcald till they are clear, ta- 
king them and ſhaking them often, gently ; let it not boil; 
| then take them out # the Syrup, and ftrew a little Sugar 
4 IT and lay — wa, 3 
ems Þo am in a flow Oven: to dry.” 


18 1 P nale Macaroons. + 
= © Ax k the bet new Almonds, blanch thonr in 
20 OT Water, beat them very well in a Mortar, 
with a Spoonful of ſweet Cream and the White of an 
Egg, a Mttle Ale Veaſt, and a little Roſe:- water; then 

5 up 'with ſerged sugar, make them like t 
5 , 


The Houfe-kether's Picket- Bool. 14 
Crabs, and cut them about like Manchet-z chen bake 7 


them on a Py+-plate in a quick Oven; whe thay ls: 
high take them out, and when cold box them up- 


To preſerve Damſoms. 5 1 


UT Damſons in a Pot, qu Py, 1: A 
PAT fe Sugar and bake them in a hs oa” 
two Hours; then ſet them in a cool Place a Week, and 

ur - over them as much rendred Beef Suet as will be an 
Fich thicks it muſt be put on hot ö 


ay out, and they wal keep all the; Yeur. -. 


8 Jo male Drop Bickets, | ö 3575 


AKE a Pound of fine Loaf Sugar „ bent it and 

ſerge it; then take ten Eggs, out © of which _ 
three Volks, beat the Eggs very well, then put in your 
Sugar, and beat them all together for an Hour ; then put 
in a Pound of fine Flour dried and ſerged, and when cold 
put it in; then beat all together a quarter of an Hour,” 
with a little Roſe-water ; then drop them upon, A and g 


bake them. 0 
To make Marmalade. | 
O-.two Pounds of Quinces, put three quarters of 
aà Pound of Sugar, and a Pint of Spring Water; | 
then put them over the Fire, and belle hem till 
they are tender; then take them up, and brute. them; 
then put them into the Liquor, let it bojl three * | 
of an Hour, and then put it into your Pots. | 


. To make white Marmalade. fy 2 
UT the fame Quantity of Water and Sugar as bes 
fore -gggntion'd, only let your - Quinces boil tender 
before you put in your Sugar, 3 when you. bruiſe them 
put in your _ and let it boil till it is enough. |. 


prepare Quinces to bake. 
P A R E 1 quarter your Quinces, take out the Cores 
as you do Then you boil them, and to a Pound of 
Quinces take a Pint of Water, and three quarters 2 | 
Po 


N 
N 
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Pound of Sugar; but if it will not cover them, 7 
adu ſome more; then ſend them to be bal d- 2 
* be in a Oven too hot; Fut the Parings on the 


Do greferveDanſins, or Black Plumbs. 925 
KE the Weight of them in Sugar, and enough 
* mu to cover them; 3 them a little, being 
cover turning them, at th not ſh ; A 

Suffer them to boil no faſter than erp ( — — 
When they are boil'd tender, take them up, and boil the 
Syrup till it is thick ; then put your Plumbs and that to- 

2 ee eee muſt ſplit your Damſons as 


dW To make Fam of Razvberries. 
O a Quart of Rasberries and a Pint of Curran- 
2 vou muſt have a Pound and a half of Sugar; 
- bruiſe your Rasberries well in a Pan, put it over a 
Fire, and let it boil enough; then put it into 
your Pots. 3 : 


| To make Fam of Cherries. 8 
VO ͤnäaſt firſt of all flalk and ſtone your Cherries, 
FFC 
Sugar according to your ity, l it till you 
| think it is enough; then put it into your Pots, and put 
wy Paper over them, as before. | 6 


Red or White Curran. | 


To preſerve | 
OU muft cut off the black Bud, and take out the 
| Y Stones; then put on them double-refin'd Sugar beat 
to Powder, take fix Golden Pippins boil'd in half a Pint 
of Water over a gentle Fire, till all the Goodneſs is boil'd 
- out; then ſtrain the Water through a Cloth, and put Su- 
gar to it, and boil it to a N then put the Cur- 
rans to it, and let them boil till they are tender; when al- 
F and paper them up in two 
18 f CRIES EIGL 


- 
4 6 ; * FI a 4 1 
- Þ . 1 * 
- 
1 * + 4 7 
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- 
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To mal Anniſeed Binler. my $56 4 
o every twelve Pounds of Dough put twenty 
Ounees of Butter, a Pound of Sugar, two Ouns 
des of Anniſgeds, with f little Roſo-water, and 


Ga 


Bottles that 


Pie, and — | 
Corks,: but let Ln Necks ; make 
a gentle Fire till they are a little codled and turm d white, 

chem up till old, then pitch the Corks alf over; or 
wk . * cloſe and thick; then ſet them in a cold dy 
6 g 


3 You may So ns ROE 
Y 


5 


Ae Foyt Damſent or Balles 


MZ of Water and Sag, to a Quart'* | 
tt 


of Water put a Pound of Sugar, gather them * 

le before they are ripe, and put them into the cold 
r and keep them ſtir- 
L round, till they are a little codled, but not 
en; put all into a Pot that hath a little Mouth, and 


bo co AAN Inch thick on de 
Top; then ſet it by. 


To make. Birkets, 


AKE a Pound of white Su car, as neh fine. 

| Flour, the Volks of three Eggs, © with one White, 
2 of a Pint of Roſe-water ; beat it well to- 
_ the Space of two Hours, drop it on Paper but- 
ter'd very thin, and pat chem! in an Oven that hath ſtood 
a good While with the Lid 3 after the * OB. 
a little Carraway and Cori ſeeds, - 8 + 
| | To 


— 


22 ——ůĩ—— — —— .. 


"7 


* 


5 wer them with Ser, and keep nin x one” * 4 


* G 
- 


6: take the Whites of ſix Eggs beat to a Froth, ſir theſe to- 
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no 
N. Apricocks are take faire 
W 3 E e half their en de of dry 


op and eli, ty ifloly'd ; 
Ee e — 7 — all her look look 


clear, and de pp d nnd them off, Sons 
them ſtand in your Pan three Days, turning them once a 
Day over the Fire, Be ſure keep. them well fcimm'd, 


2 Þ 


4 13 09: Ry | Herts born Felh... "yy wr, 
| Ida a Pound of Hart s-born Shaving bel 
them in. a Gallon of Water till the Water is 


boil'd awa 2 above one Sand port, then ſtrain i it off, and 


let it till it is cold, melt it with a litdle | 
er ee 1 
ow it; kim it w à Pint of Rhe- 

mil or white Mountain Wee the juice of a large Lemon 

any half, with half a Po ound of fine Sugar you. may then 
talte, and add more it it is not ſweet to your Palate ; then 


gether, and let it boil a little; then take it off, and add as 
much more Lemon. juice as will ſharpen it to your Mind; 


then pour this into your Jelly Bag, firſt putting in the 


Whites of Eggs, and it will run off the clearer: If it 


: -, does, not came clear the fir Time, pour it into the Bag 


again, and it will then come clear into your Glaſſes; let 
your. Bag hang near a Fire to keep your. Jelly warm, till 
it is all run off. You may know. when the Liquor will 
jelly, if when it is on the Fire you take out a little in a 
3 and let it cool. 


. To make Hart 7 Fell entber Vs. 8 

<A K E a Pound of Hart's-horn, . two. Ounces my 

Ivory Shavings, and fix Quarts of Spring Water; - 

bon it five or fix Hours, to three Quarts; then put to ĩt a 


Pint of the Juice of Lemons, ſeven Whites of Eggs well 


beat, three quarters of a Pound of eee Sogar, 


and a little Bit of Allom. 


2 * 


; - + FEM & ow . * _ 4 % * 4 8 od 
. : 
* a 7. 
. A * 
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To par # Hart's-horn Fell 1 n, N 
vr half a Pound of Hart's-horn into an earthen © 
Pan, with two Quarts of Spring Water, cover it 
cloſe, ſet it on the Fire all Night, then ftrain it into a | 
Pipkin that is clean, with a Pint of Rheniſh Wine, and i 

a Pound of Sugar, the Juice of three or four Le: 
mons, three or four Blades of Mace, and the Whites of ; 
three or four Eggs; let it ſinmmer over the Fire, and WR 
turn up the aul Turning, until nen imme, ; 
mering ; take care that it eurdle not. * 


| Fg Caloe's Feet Fell. . Fang] we” - 
2856 Pair of Calve's Feet in Water, wich the 4 
Jel 


Meat cut off the Bones, ſeaſon it as the Hart s-horn 
ies, and when cold take the Feet from the Top, and 
the Droſs from the Bottom, e TEY N 


'- A Ribbon Felh, © 50 
8 made with the colour d — hereafter n 
firſt run one of theſe in a Glaſs, when it is 


cold run another as cold as you can — 
thus you may do all the reſt. - j | 


25 e n 
AVE in your ſeveral ſmall Pipkins ſtrong Jellies, LE 
I ready ſeaſoned; have alſo ſeveral Muffin Rags 
tied up cloſe, one with bruiſed Cochineal, another with | 
Saffron, and another with Spinage: juice; put your Rs? , 
into the ſeveral Pipkins, and as you would have the Co- © | 
lour riſe, fine them with the Whites of "BB's and run / ; 
them through ſeveral Rags. | a 


ib tea Ke ES 
JOUR half a Pound of Ha ene 
955 with two . * of Spring Water, then run 
the h a Napkin, pour to it half a Pound of 
Jede Alm — wh 


t, and mix with it Orange- | 
flower Water, a N or Cream, the Juice of 


two or FINE GY PEO Sugar! let ii 


a 


"a6: te Houſe-keeper's Pocket: Book, 
fimmer over the Fire, and take Care left it burn; drain 


it through a Sieve two or three Times, pub it in a a Glaſs, 
angibolour it as. you pleaſe. | F 


A To Jelh F 
\LEANSE living Tench, draw and boil RY 
in as much Water as will cover them, with a lit- 
tle Vinegar _—_— ora Bay-leaves, large Mace, 
whole Cloves, and t of — Herbs; when 
boiled, take out ond af uy you. intend to jelly, leave 
the reſt in, and put to them a Hale Iſing-glaſs ſteep'd in 
fair Water, and boil it more; when it is Jelly, beat the 
Whites of four Eggs, and mind that it curdles not; ſet 
ĩt : on the Fire again till it riſeth with a thick Skum, en 
ſtrain it through a Napkin, and tye it up again till it is 
clear, and Jay the Fiſh you nend to jelly in a Diſh, and 
run the jelly on them. | 
The, ſame * may be done Crawfiſh, Prawns, or 


TAKE five large Lemons and ſqueeze out the 
| Juice, and beat the Whites of fix Eggs very 
: well; put to it twenty Spoonfuls of Spring 
Water, and ten Ounces of double-retin'd Sugar beat and 
ſiſted ; mix all together, and ſtratn it through a Jelly. 
Bag, and ſet it over a gentle Fire, with a Bit of Lemon- 
peel in it i ſtir it all the While, and skim it very clean; 
when it is as hot as you can bear your Finger in it, take 
it 5 _- take out the — and * your Jell into 


4} 


45 Calve e Fell hy. 

\AKE a Pound of Jelly high-boil'd, half a Pint 
of Rheniſh or White Wine, half a Pint of Water, 
and fix Ounces of fine Loaf Sugar; ſer it on the 

Fire witk the yellow Rind of a Lemon, let it boil a little, 
then cool it; beat four Eggs, and the Juice of two Le- 
mons, and * a _ as a un it 
ES: a ah 


2 


* 
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double-refin'd Sugar, boil it to a Syrup, and keep 
it in Bottles for Uſe. © We 
K* 22 eh. 
I Hing-glafs, and pat it in three Quarts of Spring 
Water; bol it eil i 8010 to three Pints, then Fx 
off, and add to it the Juice: of four Lemons, half a Pint 
of mall White Wine, che Whites of four Eggs, and the 
Peel of à Lemon cut thin; ſweeten it to your th 
double-refin'd Sugar; ſet it on the Fire, and ſtir it all the 
While; it muſt boil half an Hour; then run it through 
Md U tron 


your Bag into Glaſſes. 


©: 2170] eee 00s 20 Re 
FRET the fineſt Curgans you can, ſqueeze the Juice 
from them, to a Pint of Juice you muſt have a 


CT F 2 
In 444 


Pound of Sugar; then put the Syrup-juice and Sugar inta 


your Preſerving Pan, and let it boil till it will be 4 Jelly; 
then put it into your Glaſſes, and hen it is cool get ſome 
Writing Paper, and put it clofe down to your Jelly; 
2 tye other Paper over ; ſo you muſt order your Raſ- 

ies. Raf f 7 


'  Ribhon Fil: 


UT into fix Quarts of Water a Pound of Hart's- | 

horn, half a Pound of Ivory Shavings, and aquar-, 
ter of- a Pound of Ifing-glaſs ; then put in à quarter of an 
Ounce of Cloves, and Mace whole, and tied in a Cloth; 


let it boil gently till it comes to three Quarts ; then put 
in a Pint of Sherry, let it boil till it will jelly, but not 


too hard; then clarify it with the Whites of Eggs, ſtrain 


it off, and ſweeten' it to your Taſte; then run it through 


a Flannel Bag into your Glaſſes. If it be not clear the 


firſt Time, run it over again two or three Times. You 
may make ſome red with Cochineal, yellow with Saffron, 
. Mhite 


4 o 
J . 
* ow g 


—P w ot CT 
Ter Lemon: juice put a Pound and a half of 


* AEK E half a Pound of Hart'-hom, an Ounce dk 


Taſte with 
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; White with Milk, Ren with ace ef 8 and blue 
with Syrup of Vio 0 . 


Pound of Sugar, tw 


To make Ribbon Jelly, 3 you may run one Colour, after 
another as faſt as they harden, een N 
other Jelly: - -- 


Hart "IE Fell a with a Chicken. 


\CALD the Chicken, and cut it in the Middle; 
lay it in Water till Night, then put it into a Pipkin 


| TE 8 filver Skillet with four Quarts of clean Spring Water, 


four Ounces of Hart's-horn tied in Tiffany, and a little 
Salt ; boil it very ſoftly, and keep skimming it till it is - 


© .reduc'd to three Pints ; then put in a little Mace and 


Cinnamon, and let it boil till it comes juſt to the Quan- 
tity of three Pints'all together ; then pour it into a nar- 
row-mouth'd Pot, 'skim-off the Top, and ſet it on the 
Fire again, with five or fix Ounces of fine Sugar, the 
Whites of three „the Juice of three Lemons, and 


| three Spoonfuls of ofe-water ; put in the Juice and 


Roſe-water a little before it is taken from the Fire: 


When the Eggs are hard, paſs it through a 2 
5 pouring ir three or four Times before a Fire. 0 * 
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A K E a Gallon of Spring Water, and YR it 
boils put in half a Pound of Hart's-horn ; boil it 


| leifarely till almoſt the third Part be waſted away; then 


if upon 2 rial it will jelly, ſtrain it, and let it ſtand till 
the next Day, when put it into a Skillet with half a 

fri” Nidead flic'd, and a pretty deal 
of Mace ; let it boil "ll it taſtes well of the Spices, then, 


; clarify it with two Whites of Eggs, let it juſt boil up, 


and put in the Juice of two Lemons and two Oranges; 


ftir it well together, - then pour it through a Jelly Bag in- 


to Pots or Glaſſes ; put into the Glaſſes ſome Bits of Le- 


mon- peel, and put the whole Peel of a Lemon into your 


Vu ag, with a TAE. of earch 


Lemon 


5 : 


Lemon eh. 


cut them in half, and take out all the Meat, and 
put it into a filver Pot 9 55 as much Water as the Skin 
of your Lemons will hold into them, and let them ſtand 
three quarters of an Hour; then take the Whites of four 
Eggs, beat them very well, and let them ſtand till the 
Froth is fallen; ſtrain your Lemons upon a Pound of 
double-refin'd Sugar broke into Lumps, let it ſtand till it 
is quite melted, then put in your Eggs well skimm'd 

being firſt ftrain'd through a thin Cotton Cloth; ſet all 


upon a quick Fire, with a Piece of Lemon- peel, ſtir it | 
till it will jelly, and take out your Peel before you put it 
in the Diſh. You muſt ſee that your Lemons be free 


from Spots, or elſe your Jelly will not be white. I 


To make Leach.” © x44 the. 


AK E to a Quart of Cream three Ounces of Iing- 
glaſs, boil them together with two or three Blades 
0 


ace, and a Stick or two of Cinnamon, till it will 


be ſtiff Jelly when it is cold; then ſeaſon it with Sugar 


and Roſe- water to your Taſte; then ſtrain it into a Din, 
and when it is cold eat it. Or half a Pound of Al- 
monds blanch'd, beat fine, and ſtrain'd with a Pint of 


Strokings; then with the Weight of three or four Shil- 


lings, in Iſing-glaſs, Mace, and Cinnamon whole, boil : 


it till it is thick enough, then ſtrain it, being firſt ſeaſon'd 


with Sugar, Roſe- water, Musk and Amber. 
To make Felly pale and clear. 


AK E a Pair of Calve's Feet, and a Leg of 


Voaal, it muſt be a large one, and only the 


Knuckle us'd; break the Bones, and take out + 
out. 


the Marrow, and pick all the Fat and black Strin 
of the Feet ; ſoak the Fleſh in warm Water, - and ſhift it 
out into cold, changing it often ; lay it in Water in the 
Afternoon, and begin to make your, Jelly next Morning, 
with two Pots of ts Mikes and one of White Wine; 
boil this a- pace, and kim it very clean when it jellies ; 
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AK E chree e Lemons, or four ſmall ones, 


— "0-3 ſtrain 
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\ 
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ſtrain it into a Pot, and when it has ſtood a ſhort Time, 
the Fat will riſe that is in it, which take clean off; then 
ut your Jelly into a Baſon, with the Whites of..cight 
Epps, Shells and all, beat extremely well, ſome Sugar, 
Cinnamon, Ginger, and a little Mace; let. your Spices 
be very Jett Roſe-water, and the Juice of Lemon, to 
your Taſte; there ſhoyld- be a little Salt in the firſt Boil- 
ing: When it is clear, up in Musk and Amber, if you 
will, and paſs it through your Jelly Bag before the Fire 
twice or thrice, as you ſee Cauſe. | | 
Half a Pound of Sugar, an Ounce of Cinnamon, and 
© - half an Ounce of Ginger, to a Quart of Jelly. Let it 
ſtand on the Fire two or three Hours after the Eggs and 
Spice are in. Take Heed of jogging it, that the Skum 
be not broken. 8 8 
When you have a Mind, put the Juice of Almonds 
to ſome of this, and it will make it appear white Jelly, 
of a very ſine Tate. | 25 


2 | Hart born Jelly, & 2 
. AK E a Pound of Hart's-horn ſhay'd, and ſeven 
| III Quarts of Water; boil it to a ſtiff Jelly, which 
! will reduce it to the- Quantity of two Quarts, or three 
1 Pints; take a Quart of White or Rheniſh Wine and the 
1 Jp, put it over the Fire with a Pound and a half of 
g af Sugar, boil it a little, and skim it; then put in 
1 .Cinnamon, Nutmeg and Mace, half an Ounce of all; or 
i as you like; then beat ſixteen Whites of Eggs to a high 
1 * Froth, when it boils faſt put the Whites in, and keep it 
| 'Y boiling, ſtirring it till they are harden'd ; then put in the 
5 | Juice of ten Lemons, and after that boil it only two or 
WH - three Walms, and fo paſs it through a thick Cotton Jelly 
Bag twice; the ſecond Running will be well, but you 
{is muſt not let it run too faſt. - 


| 1 Anotber, more fimple. 
Dor into a Skillet four Quarts of Spring Water, et 
F it, on the Fire, and put into it half a Pound of 
1 Hart's-horn ; cover the Skillet, but not cloſe, and have 
g a Oare that at the firſt riſing it boil not over; let it boil 
e ee %%%*ͤ;» 8 very 
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faſt, try it ſometimes on a Plate, and when you find 


it a tiff Jelly take it off the Fire, and let it ſtand and 
ſettle ; then pour it into a Baſon, and ſhift it into ſe- 
veral Things till it is clear; then ſet it on the Fire again 


with a Piece of Cinnamon, the Juice of three Lemons, 


and a Pound of double · refin d Sugar; let it be ſtirred well be 
together till it is hot, then train it through a Tiffany into 


a Gallipot. It will not keep above ane Days, Set it 


in a cloſe Place. 


Hart born Telly 3 Way. 


O a quarter of a Pound of -Hart*s-horn take a 
Bottle of pure Spring Water, put it into a Pip- 
kin and boil it with a clear Fire, uncover'd, till 
* . Half is boil'd away; then clear it from your 
Horn, and put to your Horn three Pints of Water; boil 
that till two Parts or more is boil'd away; then pour it 


from the Horn, and let it ſtand and ſettle; then clear it 


from the Pottom, and let them both ſtand till they are 


jellied, in ſeveral Baſons 5 and if both Boulings be of the 


Stiffneſs you like, you may put them together. 

To ſeaſon it, you mult ſet it on the Fire, and put to 
it as much double -refin'd Sugar as will make it very 
ſweet, and a little Amber ſcrap'd, put into a fine. Lawn 


Bag, with 3 little Sugar, and hung in the Jelly; lek 
your Fire be quick, that the Jelly may, be thorough hot, 


then put in the Juice of three or four Lemons, or more, 
as you like, and take it off the Fire immediately, for if it 


ſands upon the Fire after the Lemons are in, it will be 


bitter, and fo paſs it through your Jelly Big twice. 

In caſe of Weakneſs or Sickneſs, there may be boil'd 
Coral, red or white, being | firſt beat to Powder, and 
twenty or thirty Pieces of f Gold with the Harts:horn, 


and after it is ſtrain'd macerate ten or twelve Leaves of 
.Gold in 25 Jelly before it is cold, and, if you like it, 


there may, bs put a Drop or two of Cinnamon water in- 
to the Jelly, — Borage and Bugloſs - water, of each fix 
Spoonfuls, when it is near boil'd enough, but the Cin- 
namon· water muſt not be FR in Ul; it is off the Fire. 


H4 „een, 


£ 
+. 
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1 1 Ak E twelve or fourteen of the beſt ſort of Pip- 


of running Water, 
boil as faſt as can be, till the Liquor is half boil'd away; 
then take them off, and ſtrain the Juice through a Piece 


as there is Juice in theſe Currans you muſt pour 8 


a 


Char Pippin Felh. 


pins, them, and fling them into cold Wa- 
ter: * them into a Skillet with a Quart 
et them on the Fire, and let them 


of ſtrong Holland; then take a Pint of that Juice, put 
it in a filver Skillet, and put to it a Pound of double- 
refin'd Sugar; ſet it then on the Fire, having one to 


blow it, that it may boil very faſt, and your ſelf taking 
off the Skum as it riſes ;* when it has boil'd thus faſt ra- 
, ther more than a quarter of an Hour, put in four Spocn- 
i fuls of the Juice of Lemons, eeping it ſtill boiling and 


skimming ; try it ſometimes in a 


ate, and when you 


-find that it well jelly, take it off, and put it up in 
Glaſſes. 8 


' Felly of Pippins with Slices. 


L AKE e eee and a Pound 
. of ; ſet them on the Fire to boil a quar- 


ter of an Hour, then skim it very clean, and 
take it off the Fire; then take three fair Pippins or Pear- 


mains, which may weigh half a Pound before they are 


par'd or cord; pare and core them, cut them in thin 


. N Slices, and, the Water and Sugar being but Blood-warm, 


put them in, ſet them together on the Fire, and make 
them boil as faſt as you can; then take half a Pint of 


Pippin - water made ſeething hot, and put it to the reſt; 
allo. 


the Juice of a Lemon and Orange made warm, and 
put in; make it boil as faſt as poſſibly you can, then try 


it ina Spoon, and when it will jelly glafs it. 


AK E ripe Currans, ſtrip them from the Stalks, 

and put them in a Pot which hath a cloſe Cover; 
ſet them in a Kettle of Water ready boiling (be 
ſure the Steam of the Water get not into the Pot), and 
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then take the Weight in double - refin d Sugar, put to it 
as much Water as will wet it, and boil it to a Candy 3 
you may know when it is enough, by dropping a little 
on a Plate (which will come off in a hard candied Cake) ; 
then to every Pound of Sugar put a Pint of Juice, and 
boil it as faſt as you can, but keep it "ſtirring and 
skimming as long as it is upon the Fire; then drop a lit- 
tle upon a Plate, and if it will come off in a clear Jelly, 
it is-enough. So take it off, and ſtrain it through a Piece 
of Tiffany into Pots or Glaſſes. 2 1 

Thus you may make Jelly of Apricocks, Plumbs, 
Quinces, Rasberries, green Gaoſeberries, and Grapes. * 
504, Felly of Cherries. „ 
AEK E an Ale Quart of running Water, a Pound 
of green Pippins, and a Pound of Cherries, well 
colour'd, and free from Spots; pull off the Stalks, and 
break them between your Fingers into the Liquor, with 
three Ounces of ws. 36 and boil them till they come - 
to a Pint of Liquor; then ſtrain it out into a Gallipot, 
and when it is cold ſet it on th Fire, and put to it ſix - 
Ounces of double-refin'd. Sugar; then put in a Pound of 
fair choſen Cherries, keeping the Pan boiling ſo that you 
cannot ſee one Cherry ; it muſt boil when you put in the 
Cherries,” and all the While it is boiling you muſt now - 
and then ſhake the Pan; when it has boil'd ſome Time, 
put in as much Sugar as will make your nine Ounces a 
good Pound; never take it off, but whilſt it is boiling, 
put this laſt Sugar in, and when it is boil'd to a Jelly take 
it off, and put it up in Glaſſes. A 


bes ee eee 4 21A 
AK E the beſt Lemons without Seeds, peel off the. 
Rinds, and put the Meat in Quarters, having a 
Care of breaking the Skins; then take their Weight in 
double-refin'd Sugar, put your Sugar into a filver Baſon, - 
and put it upon the Fire with as much Water as will 
wet it, and ſtir it till it comes to a clear Syrup; in the 
mean Time you muſt have your Lemon Quarters in ano- 
ther filver” Diſh upon the Fire, with as much Water as 
ph, 2 1 will. 


— 
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will keep them wet, and let them boil till they are ten- 
der; then 2 them into the Baſon of Syrup, and ſet 
| them on a ſoft Fire to heat, but not þoil ; as ſoon as ever 
„ par {os 1a; to ſimmer the leaſt that can be, take them off, 

and them, and let them not be on the Fire again 
till they are pretty t cold (for if they boil they are ſpoil'd) ; 
and ſo continue ſetting them on and off till the 8 72 
will jelly; and then either put up the Jelly by it . 
Glaſſes, and put the Quarters on a glaſs Sheet to dry, er 
on a Sieve in the Sun, or glaſs A Saga arters and Jelly 
all together, for they will 2 well bath Ways. 


Po nale Felly of Quinces very white. | 
ARE your worſer Quinces, and cut them to Pieces, 
P Cores and all; boil them in fair Water till they are 
ſoft, then ſcald the Quinces you mean to {lice for 
preſerving, and make your Syrup thus; Three Pounds 
of Sugar to three Quarts of Water, clarify the Sugar, and 
when it is clear put In three Pints of the Jelly, let it boil 
a little, then put in four Pounds of ſlic d Quinces, at firſt 
let them boil but ſoftly, but when the Syrup has pierc'd 
them, let them boil as. faſt as can be; if the Quinces are 
enough before the Syrup, take them up, and let the Sy- 
rup boil till it will jelly ; then put it ap quickly in Hy 
ſes; for if the Jelly 3 it 1 grow thin. Vou 
may either put Slices and Jelly together, or or ſeparately. 
- Your Sugar muſt be double refin d. This will not keep 
above |} Aa Year, and muſt Pe in a Room where there 
| 1s 2 a Fire. 9 


+4 +» 


tie i v n 


AKE a Gallon of Spring Water, and when it 
| T boils put in half a Pound of ſhay'd Hart's-horn, 
boil it till almoſt the third Part be waſted, then pee 
ſome in a Spoon, ſet it upon cold Water, and. if it 
jelly, then take it off, pour it through your Jelly Bag, 
and let it ſtand till next 85 then put it into a Skilſet 
with half a Pound of Sugar e Nutmegs veg, and a 


pre tty deal of Mace ; then it with ode W ME | 
two e let It, bow 0 Ps. ph . ht, in the 
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two Lemons and two Oranges; put in the Glaſſes ſome - 


Chips of Lemon-peel, and put che whole Peel of a Le- 
mon into your Jelly Bag, with a Sprig of Roſemary. - 


; Felly of White Currans. _, 5 
NAK E your Currans when they are juſt ripe, ſtrip 
them from the Stalks into a ſilver Stele, and co» 
ver them with Spring Water (that is, half a Pint of Wa- 
ter to a Pint oN Currans) ; ſet them upon a gentle Fire 
of Charcoal, and let them ſtew till the Currans are diſ- 
ſolv'd; then Jet the clear Juice run from them through 
a Jelly Bag, and to every Pound of that take a Pound of 
double-refin'd Sugar, wet it with fair Water, and boil. it 
to a high Candy; then put in your Curran-juice, . and let 
it have one boil ; then put in Juice of Lemon to youỹũpt 
Taſte, and let it have a Heat, but boil no more aſter the 
Lemon is in; then glaſs it. e 


nf 3 
DBARE your Apricocks, and ſet them to ſtew in a 
| filver Skillet, with a very litfle Water ; then have 
at the ſame Time a F full of white Pear 
Plumbs, ſtewing in a Kettle of Water, and order it ſo 
that they may be both enough together; When the 
Apricocks are diſſolv'd, pour the Juice through a Tiffany 
into a Meaſure-glaſs, and the Juice of your Pear Plumbs 
into another, but take only one Part of Pear Plumbs to 
two Parts of Apricocks ; then take the Weight of thefe, ⁵ 
ſo mix'd in double-refin'd Sugar, wet it in fair Water, ⁵⁶ 
and boil it to a Candy; then by put in the mix d | 
Jelly, give it one Boil, then let it be kept ſtirring till it 
frown thick enough, glaſs it, and keep it in a warm 
ace. | | 


: 


| Wi Syllabibk. +» . 
VO muſt have a Quart of Cream, and a Pint of 
| Sack, with the Juice of two Lemons ; ſweeten it 
to your Palate, put it into ,a broad earthen Pan, and 
with a Whisk whip it, and lay it in your Syllabub- 
Glaſſes, but firſt you muſt 3 255 ſome Clarret, or Sack, 

MY © 00 
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1 or White Wine, and ſtrain it, and put ſeven Spoonfuls | 
bot the Wine into your Glaſſes, and then ty lay in 

Pour Froth. Don't make them long before you uſe 


8 
- 
: 
* % 


Vo muſt have a Pint of Rasberries, ſqueeze them, 
1 nd ſtrain the Juice with Orange-flower Water, 
put to it five Ounces of fine Sugar, then put a Pint of 

Cream over the Fire, let it boll up, then put in the 

= Juice, give it one Stir round, then put it into your Ba- 

wn fon, ſtir it a little in the Baſon, and when it is cold 

I | uſe it. net op apps : THIS 

2 \, -_ _ Sqveetmeat Cream. | 

ARE ſome good Cream, and flice ſome preſerv'd 

2 Peaches into it, or Apricocks, or Plumbs; ſweeten 

de Cream with fine Sugar, or with the Syrup the Fruit 

vas preſery'd in; mix theſe well together, and ſerve it 
mr cold in China Baſons. ; 

Cue Cream. WEE >: 
ARE eight Eggs, with the Whites of fix of 
nn FF them, take a Quart of Milk, and boil it ; you 

muſt beat your Eggs well, and let your Milk cool a lit- 

te; then mix your Milk and Eggs well together, then 
ſet it over a gentle Fire, and fir them all the While, 
and when you perceive it to be thick enough, take it off 

| the Fire, and ſweeten it to your Mind, adding ſome 


KRoſe- water, or Orange-flower Water; put this in a deep 
China Diſh, and lay in the Middle a Pyramid of wild 
Curds; or you may ftir in ſome Rasberry Jam, or other 


, 


's AK E a Quart of good Cream, and put to it ſome 
4 Jam of Rasberries, or ſome Syrup of Rasberries; 

"the Syrup will mix eaſieſt with the Cream, but I think 
the Jam of Rasberries the beſt ; you may W 


Den- „ 4 * 
140 


The Hale Docks: Book, 159 


a Deſert, r 
wich che Cream. F 


| ' Cream of 8 1 
ou muſt ſcald the Quinces till they ure daf, pare 
them, and maſh the clear Part, and pulp it through 
ieve ; to a Pound of Quinces put a Pound of fine Sus _ © 
gar beat and ſifted ; you muſt put three or four Whites of 
For every Pound of JN 
2 then put it in Diſhes. 


SR 1 4 aubipe Sylabub. | E 
UT a Pint of Cream into « hot Pan with a lids" 
Orange-flower Water, two Ounces of white Sugar, 
or more, the Juice of a Lemon, and the Whites f 
three E ; beat theſe together, then having in your - - 
Glaſſes Rheniſh Wine and Sugar, lay en the Froth with 


a Spoon, ee eee "RE 
| | » Chocolate Cream. 

AKE a Pint of Cream with a Spoonful of ſere- ; 

ped Chocolate; boil it well together, mix with 

it the Yolks of two Eggs, and thicken it on the 


Fire; pour it into a Chocolate Pot, hol * 
high from the Fire. 5 on 


12 Cream. 


four Eggs, fine Sugar, and a little Honey-wa- - 


12 a- Pint of Cream, with the Whites of I 


ter ; whi jp it n ten; and take 
off the Froth as it riſes. : 


Orange Butter. 


AK E the Whites of five Eggs boiled hard, OY 
it a Pound of Butter, a little fine Sugar, with a 


through a Sieve. Almond and Potato Butter is made the 
ſame \ Way, but let them be 1 8 N and 1 


Spoonful of Orange - flower Water, and work it c 


8 


1 1 7 * 
. p 

A | 1 

1 5 * 
1 ? 

1 
\ * 
* 
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T AKE the Juice of four large Lemons, and half a 
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' Lemon Cream. | 


Pint of Water, and a Pound of double-refin'd Su- 
beat fine, and the Whites of ſeven Eggs, and 


- the Valk of 508. dnd-e half bet well l. rain and Ge it 
over a gentle Fire, skim and ſtir it all the While, and 
when it is very hot, but not boiling, pour it into your 


„ e 
AKE a Pint of Spring Water, then pare off the 
ERinds of eight Lemons, and put therein; let it 
ſtand all Night, then ſet it on the Fire, with a 


Pound of double-refin'd Sugar, till it is melted; then put 


into it the Juice of your eight Lemons, and the Whites 
of eight Eggs very well beat; ſet it on the Fire till it 
ſimmers, but it muſt not boil; then ſtrain it through a 
Sieve with a Spoonful of Orange- flower Water, and put 


tit on the Fire again; keep it ſtirring till it is as thick as 


AEK E fix Lemons, if large four will do; put the 
Parings of two into a Pint of Spring Water, and 

let them lie an Hour; then ſqueeze in the Juice 
of your Lemons, and put in a Spoonful of Orange- flower 


Water; then beat the Whites of ſix Eggs, and put to it; 


1 Pint of Gooſeberries, you may add a Pint of Cream. 


then ſweeten it with double-refin'd Sugar to your Taſte, 
and when the Sugar is meſted ſtrain it through a Flannel. 


Bag; then ſet it over the Fire, ſtew it till it be as thick 
as Cream, but not to-boil ; then pour it into a Baſon, 


and ftir it till it be. almoſt cold; then put it into your. 


w 2 Cooſebbrry Fool. 


ARE your Gooſeberries, and ſcald them very 


tender; then ſtrain them off, bruiſe them very 
fine, and put them through a Sieve; let them be cold: 


Beat 


8 


ws ||_m# 
my w 
* p £ 


EB 7 


| Beat the Volks of four Eggs, ſet it all over the Fire, and 


your Butter-Milk ; then let it ſtand two or three Hours, 


n eee 
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ſweeten it to your Taſte. Be ſure to keep it ftirring till 
you think it will be chick enough, then __ * 0 8 
Diſh or Baſon. 


, Snow of the Whites of Rr | _ 
RE AK the Whites of new-laid "Eggs into a largo 
Brun, then bind a few Sprigs of -a Whisk 
er, and with it beat them up hi y till R 


as Snow, and ſo thick that it W 
Whisk ; then, it js fit for Uſe, 


Butter- Air A Curds. 


AK E three Pints of Butter-Milk, and ne it into 


a broad Baſon; then take a Pint and a half of 
new Milk, boil it in a Skillet, and put about” half a 
Nutm whole into it; when it has reliſhed your Milk 
well, take it out, and pour your Milk boiling hot upon 


till the Whey be clear from the Curds ; then put the 
Cn into a clean Linnen Cloth, hanging it up till the 
be run from it ; then fecten — 

inc a Din with ſome cold Cream i it, 


Fatted Cream. 


Quarts in the Churn, and churn it about half an 
Hour by it ſelf, till it is very thick; then ſet it by in a 
Bowl about half a Day; —— the Cream with 


a Spoon, put it into a China Diſh, and ſweeten it with 


Sugar to your Liking, ſtirring it all one Way with the 


Back of 1 then take about half a Pint of ſweet 


Cream, and put to it; when it is mix'd all 
ſtir it with your Spoon till it riſes in a Froth, and then it 


is done. It ſhoul ſtand Es or a — Day before you 
a it. K 


— 8 , 


Sack Butter Par. 


. to a Quart of Cteam half aPint of Sack; 12 


and as much Sugar ag will ſweeten it; then churn 


HEN your Butter is churn'd, 3 


* 
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it in à glaſs Churn till it is as thick as Butter; then pour 


it into a Diſh, and ſerape on Sugar; if it be put into a 


5 SyMabub-pot, et ſtand a Day or more, it will 
Five Dain at the Bottom. 


- To make Lemon Butter. | 

AKE Sw Pints of Cream, ſet it on the Fire, 

and when it is ready to boil cruſh the Juice of a 

Eamon into it 7 then ſtir it about, and hang it up in a 

Cloth, that the Whey may run from it, and when it is 

well drain d ſweeten it to your Taſte (and, if you pleaſe, 

bruiſe ſome Peel in the Sugar bo ſweeten it — ; 
_—- VER. OO 


a Som 


SAKE three- quarters of a' Pound of Almbnd, 41 

lay them in cold Water all Night; blanch chem 
the next Morning, and beat them very ſine; put to them 
a Pint of clear Spring Water, and ftrain them hard (or 
_ preſs them in a little Preſs) ; then beat your Almonds 
again with ſome of the ſame Liquor, and ſtrain them 
again; do ſo till all the Goodneſs of your Almonds is 
come into your Liquor; ſet a Quart of thick Cream on 
the Fire, and as ſoon as it is warm put in your Almond- 
Milk, the Volks of 'fix Eggs well beat, two or three 
Spoonfuls of Roſe - water or range-flower Water, and a 
litele Salt; ſtir it till it riſes in Curds, then drain it in a 
Cloth ; the next Day beat it ap with hx Ounces of dou- 
ble-refin'd Sugar beat and ſearc'd. 

N. B. Another Way is, to beat that Quantity of Al- 
monds with only fo much Water as will keep them from 
oiling, and train them out; then ſet a Quart of thick 
Cream upon a quick Fire, and when oa; Safe 
0 in your Almonds, 


Racherry Cream. 


AKE a Quart of thick ſweet. Cream, and boil it 
two or three Wallops ; then take it off the Fire, 
frain ſome Juice of Rasberries-into it to your Taſte ; 
dr it a. good ä put your Juice in, that it 
ma) 
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may be almoſt cold when you put it to it ; and afterwards - 
ſtir it one Way for almoſt a Quarter of an Hour, ſweeten + 
it to your Taſte, and when it is quite cold eat it. 

Thus you yu do Mulberries or Currans raw, and 
Plumbs, Apri „Peaches, or Cherries, being ſtewed 
in a Pot or a Kettle of Water till they will yield Juice, 
If you will you may put ſome Juice of Almonds to 
theſe Creams. | 5 1 


1 Duince Cream. 
T* AKE Quinces, and roaſt them; take the Pulp, 
and beat it with the Back of a Spoon till it is 
free from Lumps ; ſet a Quart of ſweet Cream on the 
Fire, and when it boils put in your Pulp, and ſtir it 
well together till it be thoroughly mingled ; then take it 
off, bo: | peur it into a Diſh, let it ſtand till it is cold, 
and then it is fit to eat. Nine or ten Quinces' will be 
enough for that Quantity of Cream. You may let it 
have a Boil or two after your Quinces are in, and I think . 
it is the beſt Way to ſweeten your Pulp before you put 
It m. | | : 


Spaniſh Pap. | wag.” 

AK E ſome Cream, and boil a Blade of Mace in 

it, and when it has boil'd four or five Walms, - - 
take your Mace out, and ſearce in as much Flour - 

of Rice as will make it pretty thick, ſtirring it all the 

While; ſo let it boil, and never leave ſtirring; when 

you think it is enough, ſweeten it with Sugar to your 

Taſte; put it into Diſhes, and eat it cold. You may. 

put in two or three Yolks of Eggs, and a little Roſe- 

water and Saffron, | 77 | 


5 L# RI 
O 


EN Cabbage Cream. 
OIL new Milk, ſet it to cool in ſeveral Pans, 
and take off the Cream that riſes with a Pye- Plate; 
then lay the firſt Skin in the middle of your Diſh wrink- 
led like a Cabbage-leaf, ſo lay on the reſt, till it comes 
to the Thickneſs of a Cabbage cut in half; ſcrape on 
; 4 E's; * Sugar 


K & ian. Sid * 


7 
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1 Aer ur, ne and on en 


Codlin Cream. 


A K E the Pap of Codlins, about half a Tha, wh 

to it a quarter of a Pound of Sagar, and a ide 

7 3 ; mingle the Sugar and the Codlins 
together very well, then take about a Quart of thick 
Cream, and ſtir it into the Codlins by little and little, 
two or three Spoonfuls together, till it be all well min- 
| bir in; cover it with elouted Cream, and let it ſtand 
ft a Day before you eat it. 


— 


Hodęe 0 ream. 


AK E a Quert of thick Cream, put it into a 

one Jug, and ſeaſon it with Sugar; then ſhake.it 

very well together for an Hour and a half, ſtill 

taking off the Top as it riſes thick; then lay it in a Diſh, 
and ſo ſerve it. You make this Cream with either Sack, : 
and or Fruit. 


_— 


To make Snow.” . 


- AK E ſome Cream, and ſweeten it to your Taſte ; 
then ye a Branch of Roſemary and two or three 
Birch Twigs together, and whip your Cream well with 
it, ſtill takin oF the Froth as it riſes; do fo till you 
'have made 4 your Cream into Froth, and lay it high, 
like a 3 but it will look and taſte better, if you 
lay at the Bottom of your Diſh you ſerve it in a little 
Plate of Silver made full of Holes, and thoſe ſtuck with 
long Stalks of Borage, with the Flowers on. 


Lillo Lemon Cream. 


AKE four Lemons, pare them, and take the 

* Juice; cut the Peel very ſmall, and ſteep it in 

-- halt a Pint of Roſe-water, and as much Spring- water, 

_- with-the Juice ; let it ſtandall Night, then ftrain it, and 

put in the Volks of four Eggs; mix them well together, 

and warm them over a {flow Fire till it thickens ; then 
ſeaſon it with Sugar to your Taſte. a 

2 
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Mrs. Bates's Almond Butter. OE - 
AK E three quarters of a Pound of Almonds + 
blanch' d, beat them in a ſtone Mortar with a lit- 
tle Water to keep them from oiling,. ſtrain them hard out, 
then ſet a Quart of thick Cream upon a quick Fire, and 
when it is ready to boil put in the Almond Milk, and ftir 
it till you ſee. the Butter riſe at the Top; then take it 
boff, and ſpread it thin with a Spoon upon a ſine Linnen 
Cloth (for that is the beſt Way to drain all the Whey 
from it), and when you think it has drop'd enough ſcrape 
it from the Cloth, and beat it up with Orange-flower 
Water, and double-refin'd Sugar. The Whey that drops 

from this, makes a moſt excellent Haſty Pudding. 


My Lady of Exeter's Almond Butter. 


AK E a good Handful of Almonds blanch'd in 

cold Water, and grind them very ſmall in a ſtone 
Mortar ; mingle them well with a Quarc of ſweet Cream, 
and ſtrain them through a Cuſhion Canvas Strainer; af - 
terwards take the Yolks of nine or ten Eggs, the Knots 
and Strings being taken away clear, and well beaten ; 
mix them very well with the Cream, and ſet it in a fil-- 
ver Skillet on a quick Fire, ftirring it continually, till it 
begins to curdle ; then take it off the Fire, put it into 
your Strainer, and hang it up, that your Whey may paſs 
from it ; that done, break the Curd very well in your 
Diſh with a Spoon, and ſeaſon it with Roſe-water and 
Sugar to your Taſte. fi We 


1928 1 Spaniſh Cream, 3 
AK E a Quart of Cream, and as much, or more 
new Milk; ſet them together upon the Fire, and 
let it boil a good While, ſtirring it continually, 
leſt it skin at the Top; when you think it has boil'd 
enough, pour it into an earthen Pan, and ſtir it continu- 
ally one Way for two Hours very leiſurely, till it cools; 
then pour it into earthen Pans, and the next Morning 
take off the Cream, put it into a Diſh, and ſtir it ſoſtl7 
all one Way till it comes to Butter; that done, 1 

. 8 * ö 
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high in your Diſh or Plate, having before, or at the latter 
End of your ſtirring, ſeaſon'd it with Sugar and a little 


3 1 


Orange flower Water, and Amber, if you pleaſe, 


n | Pyramid Cream. I0T2 - T 
AK E a Quart of Spring Water, and fix Ounces 
I of Hart's-horn; put them into a ſtone Jug, or 
- -_— Bottle, with Gum Dragon; and Gum Arabick, 
as much as a ſmall Nut; let your Bottle be big enough 
to hold a Fint more; ſtop the Bottle very cloſe, and co- - 
ver it with a Cloth; put it into a Pot of Beef that is 
boiling, and let it boil three Hours; then take as much 
Cream as you have Jelly, and half a Pound of Almonds 
well beat ; mingle the Cream and the Almonds together, 
with the Jelly, and ftrain it; do ſo three or four Times, 
then put in two or three Paſteels, and Sugar to your 
Taſte, and ſet it on the Fire, ftirring it continually, till 
it be ſcalding hot, but let it not boil; then pour it into 
Beer Glaſſes which are narrow at the Bottom, and when 
they are cold turn them out, five on a Plate, like Py- 
ramids, | ea | — : 
M Lady Huncks's fre Cheeſe. 
AKE a Quart of Cream, and the Whites of five 


Eggs; beat and ſtir them into your Cream, ſet 


them on the Fire till they begin to curdle, then 
put in a little Glaſs fall of White Wine, and ſet it over 
the Fire again till it be all Curds and Whey; then put it 
into a Curd Sieve, and let the Whey paſs from it; beat 
the Curd with Roſe-water and Sugar, and mingle with it 
ſome "Almonds . finely beat, and Amber-Sugar ; ſo put 
it into your freſh Cheeſe Pans; then boil another Quart 
of Cream, and when it is cold ſeaſon it with Roſe-water 
and Sugar, ſtirring it a While; then turn out your Cheeſes 


into à Diſh, pour your Cream about them, and ſcrape an 


Sugar. | | 
Me. Skynner's freſb Cheeſe. ea! 
\AKE- a Pint of Milk, and a Pint of Cream; boil 
it, and skim it, with a Nutmeg quarter'd in it; 
when it boils up again, put in the Volks of three 
5 or 


* 
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or four Eggs well beat, one White, and the Juice of two 
Lemons ;- ſtir it once about, to mix it, keep it hot upon 
the Fire, but not to boil, and when it is all curdled drain 
your Whey from them through à Cloth; then put a 
Spoonful of cold Cream to it, and mix the Curd and 
that well together with Sugar to your Taſte; then put it 
in your Pan, and when it is thorough cold turn it upon 


My Lady L—— of Jamaica, her Curd. 
AK E a Quart of Milk, and a Pint of Cream; 
ſet them upon a gentle Fire, ſtirring. them conti- 
nually, till they are hot; then put in a little 

of Roſemary, and a Sprig of Lemon-Thyme, and ſtir 
them in till it is ſcalding hot, and juſt ready to boil ; 
then take it off the Fire, and let it be kept ſtirring till it 
is moderately hot; then put in a Spoonful of Sack, two 
Spoonfuls of White Wine, two Spoonfuls of Lemon- 
juice, and a little Peel; ſtir all well t till it is 


curdled, then let it ſtand a quarter of an Hour, till the - 


Curd be gather'd together; then put it to drain in a Curd 
dieve, and when cold eat it with cold Cream and Sugar, 
a alittle Lemon: peel being ſtirr'd in it. 2 
$25 French Cream. e 
AK E to every three Quarts of Milk a Quart of 
Cream, ſcald your Cream, and mingle with 
your Milk, freſh from the Cow); then ſyle it into 
a ſweet braſs Pan; you muſt ſtand upon a Table, and 
ſet your Pan on the Ground, and hold your Syle Diſh as 
high as you can, that your Milk may ftand-on a high 
Froth ; then convey it ſoftly to your Fire, and when it is 
ready to boil take it off, and let it ſtand two Days before 
you eat of it; it is beſt to take it off with a Pye-Plate, 
When you diſh it, ſcrape Sugar over the Top. - © 


Mu; Clouted Cream. 1 

O every Quart of Cream take a Gallon of ne, 
| Milk, ſet it on your Fire with Mace and Nutm 
uud when it boils put in ——— | 


- 


363. 
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ie preſently off the Fire, only giving it one Stir, and 
ſtrain it into broad Milk Pans; ſtir it till it be a little 
cold, and ſo let it ſtand till next Morning; then take it 
off, _ it on a Diſh,” with Sugar between - every 
Layer. If you pleaſe you may beat part of it with a lit- 
tle Roſe-water, and lay a Layer o ey ani ee of un. 
beaten Clouts, with Sugar between. - 
This Clouted Cream Dewar wht a Spoon til tf is chick | 


and light, makes rare Spaniſb — ook it anuſt be 
done > A little etw, an d Sugar. 


T2252 a Bottle 9 from G i 


much ſweet Cream, boil them together with four 


Cloves and a little Stick of Cinnamon; while it 
boils, put a light Fire in the Oven, that it may be as 
kot as when you draw a Batch of Bread (it muſt boil a- 
bout half an Hour) ; then take out the Spice, and put 
your Cream into a Pan or Baſon brim- full; ſo froth it up 
with as high a Froth as An all alike, till it be no 
warmer than from the ; ſo put it into your Oven 
all Night cloſe ſtop'd, the next Morning ſet it on the 
cold Stones uncover'd fora * and * or longer, if 
you pleaſe, ſo uſe it. 


10 Mot: Mrs. e e 


AKE half a Pound of freſh Butter, and a Hand- 
ful of Almonds blanch'd and finely beat, adding 
| | as much Roſe-water as will keep them from oil- 
ing; mingle your Almonds and Butter together, and " 
to them as much Sugar 5 judge will ſerve; 
ſtrain them through a Cull od 


My Lady Yarbrough' 5.excellent Lemon Cream. 


ET a Quart of Cream on the Fire, ſtirring it con- 
tinually till it is blood-warm; then ſweeten the 
Juice and Meat, of three Lemons with fine Sugar, and 
put to them a-Spoonful of Oran — 2 flower Water; when 
they are ſo — 4 that you think they will not turn the 
8 12255 bir chem into 1 it N 8 
: 8 / 
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cold. Rub the Diſh, e with a N 
A | 


OIL + Quirt of Crane tle i Bibb ca Thing 


| ſoftly, a pretty While; then put two Spoonfuls of 
Sugar into a Diſh, and cruſh. the Juice of a Lemon into 


it; ſtir it toge ther well, and pour your Cream into 


Lemon and I then cut your Lemon-peel 123 
thin Pieces, lay it on the T Tg your Cream, . 


Almond Cream. 
AKE a Quart of Creana, and-boil it; then have 
ready half a Pound of Almonds, and le them 
with your Cream; ftrain it through- a long Jelly 
Bag till all the Goodneſs is wro out of your Almonds; 
then boil it again till it is“ 
Sugar, and eat it cold. 


eee eee 9 73 


AK E three Pints of 8 
away five of the Whites, and beat them 
well, and when your Cream boils put in as mu 


Sugar as will ſeaſon it; let it diſſolve, then take it off 


the Fire, and take out- fome of your Cream, hot as it is, 
and beat with your Eggs; then ſtir them together all the 


| While they The of Wh Fire, and when they grow 
] 


thick 9 them ittle; while this is doing, you 
muſt have a quarter of a Pint of Sack on the Fire, with 
a little Amber Sugar, which muſt be very hot; then 
pour in your Cream, ſtirring it as you pour it, cover it 


with a hot Diſh for a little While, then take 1 it off the 
* and firew on Amber Sugar. 


Butter d n ac 5 


AK E eight Eggs, and the Whites of ſour; 


four Spconfuls of Roſe· water, and let them run through 


2 hair Sieve into a ſilver Baſon; nung : 
8 „ 


K « 


it with Amber 


beat them well together, then ſqueeze into them 
the Juice of ſeven good Oranges, and three or 
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of Sugar beat, then ſet it over a tle Fire, and when it 


£ Wine, then. 


begins to thicken put in a Bit of Butter, about the Bigneſs 
of a large Nutmeg, and when it is ſomewhat thicker pour 
it into 2 broad flat China Diſh, and eat it cold. It will 

not keep well ©” * pi bats IMF. 6 


| platn 0 he Take 


1 


5 4 cold Poſte... 


AKE a Quart. of Cream, 7 4 Pint of White 
Wine, with the Juice of half a Lemon, and the 
Peel chip'd into it ; ſweeten both your Cream and 
t your Wine into a Glaſs, and let one ſtand 
as high as he can, and pour the Cream to the Wine, 
another ſtirring it all the While, that it may be well 
mingled ;. then take off all your Froth, and let it ſtand 
twenty-four Hours, if the Weather be cold, in Lea 


5 if hot, in cold Water. 


Almond RING 


AKE a Quart of Cream, and boil it ; then have 
ready half a Pound of Almonds beat, mingle them 
with your Cream, and ftrain it through a ſtrong 


j 18 3 Bag till all the Goodneſs is wrung from the Al- 


monds ; then boil it again till it Ties ſeaſon it 


| ek» egy, and eat it cold. 


My Lady Huncks's Spaniſh Cream” 5 

CALD our Milk from the Cow, and ſet FP in 

— ap take off your Cream without Milk, 

_ SD itin a olaſs Churn, or beat it with a Spoon till 

it comes near INE then lay it in d and ſcrape | 
on Sugar. | 


* * 
— 


To male * 


AKE thick ſweet Cream, and ſweeten it with 
Sugar, and put into it one or two Spoonfuls of 
White Wine ; then beat it with Birch Twigs, and 


as the Froth riſes take it off with a Spoon, and lay it in 
©: a Diſh till all the Cream be ſo whip'd into Froth, and it 
. . ey The belt Way ſet it out, is to ore: 5 
| — 
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to them the Whites of ei 
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a Hotz Cauſe made full of Holes, and in them ſtick lon 
Stalks of Borage; and upon that lay your S.] ). "Ie 
make it look better, and taſte a great deal better. 


The 


thin, cut the Chips very fmall, and put them into 
a Porringer; put to . the Juice of your Lemons, ſo 


let them ſtand all Night; next Morning. put to them fix . 


or ſeven Whites. of Eggs, and three Yolks, well beaten, 


a Porringer and a of fair Water, and a quarter of a 


Porringer of Roſe-water ; ſtir them well together, than 


ſtrain them through a Cotton Cloth, and ſweeten with 20 


fine Sugar; put a little Musk and Amber, and ſet: it on 


a Chafting-diſh of Coals, ſtirring it continually,! till it is 


as thick as Cream (it muſt not boil, but ſcald) ; ; by yer? it 
out, and when it is cold it is fit to eat. * 

Otherwiſe eight 4 and two Volks of Epps, a 
Pint and a fr. 2 


Tory of 3 your Fire be hot. 


| Rin Lemon Cream.” Jt A 5 * 5 


ſured the Chips very ſmall, put — 
ringer, and ſqueeze the Juice of the Lemons into them; 
ſo let them ſtand two or three Hours, or more; then put 


ger of Spring- water, and a fourth Part'of-Roſe water; 


ſtir all well together, then ſtrain it through a Cotton 


Cloth, and ſeaſon it. fweet (you may put in a little 
Musk and Amber, leaſe) ; then {et it on a Cha- 
ling-diſh of Coals, 4 it it fcald, 

continually, till it is as an 2 Cream; then take it off, 


and eat it when cold. 


If you would have it yellow; It in one Yalk of n = 
| Egg, and, inſtead of chipping, grate the Lemon-pecl. 


Te G01. plain raw Cream thicker than uſual. 43 


IRST ſeald the Bowl yu intend to ſyle your 
* into en the CY pas n and 


ple | 


— 
* 


Lady Compton's Lemon Cream. 12 , 
AK E four new fair Lemons, chip them very 


NR a and ſeven or eight 


t Eggs well beaten, a Porrin- x 


but not boil, ftirring it 
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Jyle your Milk into it; t a very little Salt into it 
ens Thumb and er „ ſtir it well together, 


and ſo lee it it Mund till next — 2. when take off your 
. ee wich as little Milk as you can, and it will be 
2 y thick, and as ſweet as you can deſire. The 
Bowl (or 


ek muſt be j juſt pop'd into ſcalding Water, 


ard then tak The beſt, Wa is to milk the 
Cow into your — ya a in kan Sieve. 


Spaniſh Cres ream, another Way. 2 


SAKE, 'to two Gallons + = MA. a Quart of 

Cream, ſcald your Milk, and when it is ready to 

put in the Cream, and ſtir it well together; then 

"take it off, and pour it into earthen Pans; the next 
Morning take off For. Cream as thick as you can, and 
ſtir it one Way, till it is almoſt Butter, and then ſerve it 


2 © + 


(if you wall) with thin raw Cream about it. Sweeten it 


to yu Taſte e you begin to ſtir it. 


D make Cheeſe. 


AK E new Milk, warm it a little, ſweeten it to 

Wet, you Taſte, with as much Roſe-water, or 
flower Water, as you pleaſe ; then put a little Runnet to 

it and when the Curd is come take it up tenderly {fo as 

t to break it] with a Skimming- -diſh, and put it into 
"Raſh Baskets, made ſely for it, in Which et ĩt drain 
near a quarter of an Hour 3 then ſerve them up with 
Cream, or their own Whey, as vou pleaſe. The Baſ⸗ 
Tete muſt be firlt 45 d. in Water, to prevent the Curd from 
* to chen. 


75 nale Batter- Al lk Car | 
E boling new Milk be pour'd upon cold Butter- 
Milk, and Fo ſtand till the po ifs; then hang it 
up! in a Strainer, or Clean Napkin, and when it will drop 
no more, beat it with the Back of a Spoon, to break all 
the Lumps 5 ſweeten' it with Sugar, and, if you pleaſe, 


a Spoonful or two of Sack; fo ſerve it with ſyeet Cream 
1 \ 


, 1 o Mm P | 
a | 
> - ; 
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Freſh Ghegfe, | 4) | 

Tim; wild Curds, made of new Milk, N 
them in à Canvas Stratter . then take Almonds 
ch'd in cold Water, beat them groſly with two or 
* three Spoonfuls of Cream, and a Spoonful of Roſe-water ; 
mingle the Curds and the Almonds together, with ſome 
be  Sugar/finely beaten, :Roſe-watergand a little Mace, either 

beaten, or ſteep'd in the Roſe water; put this into a freſn ky 
Cheeſe-Pan a While, then darm it out, r ſome arent 


of nnn 

2 | ; Cream Cheeſe. 

50 Tx Ge, boil your Cream e 4 Seer 
R 8 ), then it into your Strokings, arid cool it a 
1 little with a clean Diſn; — Spemalab er” Run- 


net, the older the better, ſo it be ſweet, and when it is | 

well come, take a Strainer, and lay it in a great 

Cheeſe-Fat, fit for a Winter Cheeſe ; then with a. 

" ming-Diſh -take up the Curd tly, put it into the 

Strainer, and lay a Cheeſe- upon it, and upon that 

- a Weight of two Pounds; let it ſtand and drain two or 
12 three Hours, till the Whey be well drain'd from it 3 
* then take a Cheeſe- Cloth, * lay it in a Fat about the 

< "ih Thickneſs of two Fingers, into which = your Curd. 
oh and let there never be above ſiæ Pounds Weight upon it; 
Ml. turn it three or four Times, before Night, into ben 
* Cloths, and early the next Morning ſalt it with ſine dry 
white Salt, and once in two Hours, till Noon, into dry 

Cloths; chen take it out, and the next Morning lay thick 

and cloſe upon. it 'the Leaves of the largeſt Nettles, being 3 
pull'd from the Stalks, - ſhifting it every Morning into 
'beſh; if at the firſt pulling them off, the Cheeſe be 

moiſt, clap it gently with à dean Cloth, and preſently 
put on freſh Nettles. In 4 Fortni he it will be ready to 

eat, or ſooner, if the Weather be | L 
I ug'd to take two Handfuls of * Flowers of Mari- 

| golds, ſtamp and- ſtrain _ put the Juice wag 

- 4 2 Wt LE 
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Milk with the Runnet, and ftir them together. This 
Pe ir“ 1 parks Inter. 


" Et 3 24 A 
ny "he Water Cream Ci. As | 
Az tir" Quirts of Milk from wi Oo or 
Strokings, and a Quart of Cream; if it be hot 
Weather, let 1 tand, before you put in your Runnet, 
then cover it, and let it ſtand till it comes, which will 
be in an Hour, or more; then break it in three or four | 
Places with a 'Skimming:-Diſty/ and pour on @ Qgart of 
Water, or more; then laꝶ a wet Strainer in your Qheefe- 
Fat, and ſo lay in the Curd, after i it is weigh'd, breaking 
it as ſmall as you can; when it is full, 15 the Weather 
be hot, put more Water on it, cover it, and lay a 
Cheeſe- Board on it, with only one Pound Weight, till ic 
is ſettled,” to bear more; two Hours after ſhiſt it into a 
dry Cloth, and do ſo twice again that Day; then at 
Night ſalt it, lay it in a Cloth again, and ſet two 
Pounds Weight upon it; the next Day put it into a dry 
Cloth, -and let it he all that Day; then lay it out, and 
the third or fourth Day put it into Dock-Leaves to ri- 
pen. The Leaves muſt be freſh every Day. This will 
make three fimall ee eee he er 5 
D. N Lu f 
„ 9 FIC y | | TY. 
Had be Check. 1 
ARE ſeven Pints of new Milk, and a Quart of 
Cream ; warm your Cream ſo as to make all the 
- Milk blood- warm when it is put together; then, put as 
muck Runnet to it, as will ſerve to turn it; when it is 
Come, do not Weale it-as for other Cheeſes, but take it 
| up as whole as you can with a Skimming- Diſh, and lay 
it upon your Cheeſe-Fat, which muſt have a Cloth in it; 
2 Whole as vou can, and as it drains put in more, with- 
. out otherwite touching it till all is in; then caſt over the 
ib other half of the Cloth, put on the Sinker,, and lay a 
Pound Weight on it, for that is enough, and when it is 
1 Fit to turn, turn it into a wet Cloth, — at the laſt, turn- | 
1 $4 Ry then when it is ready to take out, . in 
1 AEST. . * 
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Dog-Grals, and as that erer till it 
is nada. 1 WOE 81 81 | 1 e 


Lemon Cream. 


Ak à Pint of Barley- water, and ſix ng 

leaving out half their Whites; beat and mix 
them well together, then ſqueeze- in the Juice of three 
Lemons, and the Peel of one pared very thin, and cut 
into ſmall Pieces; then ſweeten it to your Taſte, and ſet 
it over a ſlow Fire; keep ſtirring it all the While, and 
when it is as thick as Cream), ſtrain it, and let it ſtand 


till it is cold. You m . a 1 NTEE 
Water, * 1 n 5 


* 
* 0 s » 
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4 a "= 4 » 4 
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"A K E a Pint of the thickeſt 8 Woetseh 
it to your Taſte; take the Whites of Eggs, and 
beat them to a Froth; then take a Sprig of Roſemary, 
and beat it in as the Stow Yiſes; then take it off, and lay 


it in the Dith ; yo may maſh fore Strawberries, or FP 
gs - ee i] | 
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| Directions fo Pickling's Seh Sores of Fruit, Ke. after ; 
bes en moſt elegant Manners” 15 k WD 
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| xr pai Walnuts When a Pin will a 
17 — wot them in a Pot, and cover them with 


;: Change them once a Week, for three 
Werle, then they: tals? ſame of the beſt Vinegar, an Ounce” i 


of Mace, half an Ounce of | Nutmeg Mlic'd,» an Once 
and a half of Ginger ſlic d, and an Genes en a half of 
1 bir d give this Pickle a Boil or to ot 
ire, pour it boiling hot over your Nuts, and c²eẽr 
them eloſe 3 then in four Days boil your Liquor agaidg 

and _ ir ee N Nuts as before; e 


yt} en —_ 


1 
1 


1H ate Water every three 


5 me fond fix Werks, It your Pickle proves frong and 
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three Times, and they will keep three Years Tis. 
much deter than laying your Nuts'in Salt — 


To pickle Cacumbers. 
ARE your Cucumber, and lay them in Salt and 
Water for nine Days, and every three Days you 
muſt pour the Salt and Water from them, and put 
in ſteſu, and when they have bern thus lirined for the 
Time, take them out, and dry them very well; then 


take as much of the beſt Vinegar as will cover them, 


with ſome Cloves and Mace, ſome Ginger ſlic'd, ſome 
- Jamaica Pepper, anda little Dill-Seed put the Vinegar 


i and Spice over a quick Fire, and when it is ready to boil 


put in your Cucumbers, give them one Boil up as quick 
as you can, then pour them into your Pot, and cover 
them cloſe. You muſt take Care that you give them but 
Wu Keep them warm a Day or two. : 


To pickle Walnuts. 


SCALD them till the outward Skin will peel 

and put them into Water and Salt for 3 
1 then wipe them from the Brine, and pour o 
them the fame Pickle as the Melons, boiling hot; When 


= itis cold, rent. 1. ) 


ARE Walnuts, n Salt and Water, 
that will bear an Egg, for twenty-one Days, ſhift- 
ays; ; keep them down under 
Water witli a Board and a Weight; when they have laid 
their full Time, tale them out of the Water, and wipe 
them, but don't rub the black Skin off; let them lie till 
they are dry, then put them in a Pot; take a Pint of 
Mouſtard-Seed, an Ounce of Nutmegs ſlic d, half an Ounce 
of black 2 half an Ounce of Mace, an Ounce of 
an Ounce of half an Ounce of 
| Cloves, + * all in the Pot to your Walnuts; 
then pour the beſt White Wine Vi upon them, till 
they are cover d; then cover them doum eloſe, and let 


— 
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— 


the ** elner. Tocket-Boak, 75 


chick, draw ſome off, and bottle it for Uſe, and fill up 
again with freſh cold Vinegar. | 
This is for three Hundred Walnuts. * 


55 8 Heil Walnuts. . k 
IRST put them in unboil'd Rape Vinegar, 11 
them ſtand fourteen Days, 3 ur that from 
them, and put freſh Rape Vi m; let them 
ſtand fourteen Days longer; ma i ub Pickle for the 
Walnuts-of the beſt & White Wine Vinegar, and Rape Vi- 
negar, an equal Quantity. of each; put to it Cloves, 
Mace, Ginger, Nutmegs, and Jamaica Peppers of each 
half an Ounce; whole Pepper an Ounce, a Bundle 
of ſweet Herbs, and boil all theſe together; let it ſtand s 
till cold, pour the old Vinegar clear from the Walnuts, © 
and put them into a lone Jar, with a Head of Garlick, 
fix Onions, a Pint.of made eas, to a Gallon of ul ke | 
and put in a Quart of White Wine. I. | 
three Years if Vs ſtop'd. * * 
This is for a "fi a Walnuts. 
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| then rok a the fe and. hoes Eo Salt ang 
Water for nine or ten Days er, ſhifting them | 
other Day, and them cloſe cover'd from the Ar; ol 
then dry them well, and put to. them large Pepper, | * 
Cloves, Mace, Nutmegs, and Muſtard-Seed ; then wr 2 
your Vinegar 8817 hot upon them, and ſtep 1 
cloſe ; a little Garlick will do well, if you do net dillike © 
the Taſte. Boil the Pickle as often as You ec deten + of 


JD pickle white Waits. © 
1 a large Veſſel, welt ghaz'd, gn . ah the 
beſt Nuts, and then fill it up with 3 


Vi the Top ta cover the Nuts, and 
dem une th nega, Piece of coarſe Cloth; 


N lie ſo three W then Lay the Vinegar. off 4 
Ns A the Veſſel WT Rape Vinegar, and 


. - cover. 


* 
Fi 
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cover hens as before; let them lie three Weeks longer; 
then off the Vinegar, and boil up, as much White 
Wine- Vinegar as will cover them, and juſt as it boils put 
into it Ginger, Cloves, Mace, and Pepper, of each a 
large IN ; half an Ounce of Fennel Seed -bruis'd, 
2 he! Garlick as you like, and a good deal of 
Muſftard-Seed bruis'd; then lay your Nuts into the Pots 
with a wooden Spoon; that they may not touch your 
: Pons and pour your Pickle cold upon the Nuts ; then 

y at the Top your Spice, and other Ingredients ; cover 
them with Vine-Leaves, which will keep them under 
the Pickle; cover them cloſe, and tye them up with 
Leather: 80 keep them for Uſe, always remembering 
1 8 Pickle © ſhould cover them. 


To pickle Walnuts. | 
SA your. Walnuts when you can run a 
T Needle through them, cover them with Water, 
and make them ready to boil ; then ſhift them three or 


* + four Times, or more, 'as you do Onions, until your Nuts 


be tender, and your Liquor: pretty clear; then cleanſe 
Te Liquor .clean. from 45g ig and lay them one by 
in 1 earthen Pot; when cold, put them into Salt 
Wiser, pretty ſtrong, forty-eight Hours, ſtirring 


wh N from the Bottom once or twice a Day ; quicken 
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them wich a little Salt the laſt Day, and do "not cover 
them; when you take them out, la 74 them one by one in 
ya an earthen Pan, till they are very dry; at the Bottom of 
your Pan put ſome Bay-Leaves, 2 bruis'd Muſtard- 
Seed, a Clove of Garlick, ſome whole Pepper, Cloves, 
and Mace, a. little rac d Ginger, ſome ſlic' d Nutmeg, 


then a Layer of Nuts, and ſome Bay-Leaves and Ginger, 


till your Pan be full; then cover. your Nuts with cold Vi- 
r, and you, may eat t them when you pleaſe. 


| qe; 12375 * W Way. 

ATH! E R the Walnuts before the Shells be at all 
XI hard, when you may run a Pin through them 
without the leaſt Stop; both Shells muſt be on them; 
put tea * Salt, ſet them over a _ 
* He, 


* 
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Fire, then change it; ſq in fo Waters; let the firſt 

be falt ; 3 let then 165 5 in each an Hour; if they remain 
bard, give. "them a ie Boll in the laſt but they muſt 
not be too moiſt, if they” are, they will hot lt grip; 
then take them up, and drain them dry, und put them. 
into a Glaſs; to one Hundred, put an Ounce of Pill. 
Seed, a Clove of. Garlick, | an, Ounce of ow 
Cloves, Mace and Pepper .of each A Wt A ab Bee 
Salt, and one of Mul ty then laſs wi 
the beſt White Wine Vinggar, a 4 it K 
der, that no Air gets in; keep them in acool'e 
Place, or boil them, not in Water, but take them o 
and when they are very cold put them into the Vinegar 
and give them a Boil in it; den put them up with th the | 
Sigh, eee 3» ab Jos 3 Kt i 191 —＋＋ Mm with 244 


T 
AKE two Hundred Walnuts, way t them into 
a large Quantity of Water; fet' them over the 
Fire, and let them heat flow wy 4 till they are Hear boil- 
ing; then put in freſh, and do ſo till they are pretty ten- 
der, and put them in à Pan till cold. 5 

To make the Pickle r take a Pint of Muſtard: and 2 

O 


quarter of a Pound" of Ginger, half cut, and the reft 
bruis'd, *an Ounce of whole Pepper , with 'five or fix 
' Cloves of Garlick'; put the Nuts into a Pot, and be- 
tween every Row ſtrew / in Spice; then boil your A 
and almoſt a Pint of Salt, and when it 1s cold 


Muſtard ang Glick, and as much > em nh as wil 0 
ver chem. , 


e n a . *. nil 5 8 

* AK | your ani ard peel them; ten 

take them 5 ol 2 Water, and dry them; put 
"them in a Sauce- ut to them à good deal of 
Salt, and ſome 55 wat ce and Nutmeg quarter d; 
let them boil' in their own Li uor, four or Id . W 
over a quick Fire, then drain them from their Lic 
and let them ſtand till they are cold; then take * 
. Spice that was us'd in the boiling them, and as much 


I's | White 1 
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0 Oi on op to Geb. You 
ES 


Ag ende — earth erben 
; ATE ror i e Stalls, waſn them with falt 
Water and Milk, r lee rub 
Wem with Flannel ; then put them into another Pan of 
falt Water and Milk; when it boils, throw in your Muſh- 
rooms, atid when they are boil'd « quick and white, ſtrain 
them thidugh a Cloth, cover then up with the teſt of 


i the Cloth, and let them coo in it. Let yout Pickele be 


half White Wine, 1 inequr, wich fied Nut 
meg, Ginger, Nö 1 Cloyes; | 
whea they ate © top 0 in Glaſſes. The ſame | 
Way you W el 
2380 4 * 


mn AKE the hardeſt cloſeſt Buttons you can, K. g 
ther d early in the Morning; cut them off che 
Stalks into clean Water, © waſh Them ut with 
2 el, and as you do them put them into Salt and 
Water; * take a Bell braſs Skillet, and Rll it with 
re putting in a large Handful of Salt: make it boil, 
put 5g your Ar let them boil, cloſe cover'd, 
ile, then take them dut, lay them till cold 
on a coarſe Cloth, then take three Pints of White Wine 
Vinegar, a Pint of White Wine, Mace, Cloves, flic'd 


| oy Nutmeg, and Tome Pepper; boil all theſe, and 


uin a quarter of a Pint of the Liquor you boil'd your 
nſhrooms in; Jet your Pickle be cold, then fill your 
ottles with Muſhrooms, then put in as much Pickle as 
ey will hold, let them Rand one Day, then put a little 
bier them, cork them cloſe, and _” 
„ are ben in $ . 
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AK E your Myſhropms, and boil ak i 


Wat A a bi Mil ˖ 
—.— 2 ö them 8 To = 2 


eold Sprin Water 12 8 q 
and 55 wich ith it * 8 "= 4 ace,. ier lover, ah 
Nutmegs ; let your Pickle be cold, then take your fag | 
rooms Gut of Water, draining them dry, and part 
them together. Tye them up cloſe with a Bladder, | 


; Angther "WM * 

W. H the Buttons of a Gallon of Muſtizoomy i in 
Water and Salt, take half Water, and half Milk, 

put them into it, and let them boil a Turn or two ; 

drain them very „and put them into a Glaſs, with a 
15 Salt, half an Qunce of Pepper, Cloyes, and Mace, 

ſlic'd, and four Bay-Leaves; fill the 

5 h cold White Wine, 0 White 1 2 * . 

ſame Quantity of each; K | 
and cover * cloſe with a 


Another 127 0. „ 
AK E your Muſhrooms, peel and ſcrape the in- 
ſide very clean, and put them into Water as you 
do them; the little Buttons only cut off the Tops of che 
Stalks, and put them into Water, rubbing them clean | 
with a Cloth, and let there be Water ready boiling upon 
the Fire; put the Muſhrooms in, and boil them a little 
While, let they loſe their Colour ; ſtrain them off, an 
lay 0 Conn Fs covering them with a Cloths 
till they are cold, and then put them into what you in- 
tend to keep them in ; Take White Wine Vinegar, as | 
much as will cover m, a good deal of Salt, Mace, 
whole Pepper, and Nutmeg ; ſtir and boil all * 
about a quarter of an Hour, then put it as you do your 
Muſhrooms, covering cloſe, and letting them ſtand About 
a Week; then boil your Pickle over again, and pour it 
over them boiling hoes you may put more Salt, or any 
of your —O_ if you think 4 ts want * ö 


179. 
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© NE "To" pickle Onions. 


_ Pickle, and pour over Oy. and WA, it * cold r 


| While, and when cold ſtop t them on cloſe, IF 


. 3H 80 The Howſe-keeper's Pocket- Book,” 


d begin to be empty at any N boil over your 
"ou ernte ill keep them a Tear. 


\ 
5 a? 


AKE your ſmall Onions, lay them in Salt and 
Water a Day, ſhift them in that Time once, then 
as them in a Cloth, and take ſome White Wine Vi- 
negar, Cloves, Mace, and a little Pepper; boil this 


them Nn cloſe. 


2 0 Va. 
A K E your ſmall white Onions, lay them in Wa- 
ter and Salt, and FE. to PRA cold Pickle M- N 
„e de 6 
. 5 . ann 
SAKE the ſmalleſt Onions chat are at eel 
them, and put them into cold Water; then boil 
ſome Salt and Water, and ut them in till boil'd 
enough to eat; the Pickle muſt of the beſt White 


Wine Vit you muſt put in ſome Spice, and a little 


Salt, and t al muſt boil in the Pickle a little 


way «Vp 127 63 x Another Way. 25 
FAKE ſome little white Gib 1 big ger 
than a large Nutmeg; peel the outſide off 


them, and put them in Salt and Water, and * 


5 FO ſtand twenty-four Hours; then put the Water away, 
take ſome more Salt and Water, and boil them tender, 


but not to break; then take ſome White Wine Vinegar, 


aud ſome Jamaica Pepper, a little Quantity of each; 


dien boil it all together a little While, and when it i 
= cold 2 it to the Onions, and he them cloſe rer d. 


* 4 : 
- : by 3 o E* d * 
1 . o Cucumber. 
N.. 4 *. „ # — * 
\ 4 ; , * * 
oY 4 » 
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AK E large Cucumbers as green as able, f door 
out the 258 and ſave the Slice Which you 5 
den 1 Side, to match each Cucumber nt 
3 \ e 
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then take two Cloves of Garlick, or Shallot, and put into 
each of the Cucumbers, with ſome long Pepper, and 
ſome Muſtard-Seeds whole, a Blade of Mace, and a little 
Ginger, and a few Cloves; then put on the Slices in 
their Places, and tye them up, and lay them in *pkz4  _ 
Pot; then take a Quantity of White Wine Vinegar as 
will cover them more than two Inches, and boil it à very ; 

little 3. then pour it hot over your Cucumbers, and cover 

our Pot cloſe, keeping it near the Fire till the next 
Day, and boil your Pickle a-freſh, pouring it on hot, a8 
before, and cloſing your Pot preſently; let it ſtand till the 
Day following, and boil your Pickle the third Time with 
a. little Bit of Allom in it, which will give them a fine 
green Colour; ſo keep them cloſe cover d for Uſe. 


| a. i 111 hs 8 
o pickle Muſhrooms, or large Cucumbers. : 
AKE adSliver out of the Side of each Cucumber, 
and take out the Pulp clean, fill it with ſcrap'd 
_*. Horſeradiſh, ſlic'd Ginger, Garlick, Nutmeg, 
whole Pepper, and large Mace; put in the Sliver again, 
and tye them with a Thread; then take for the Pickle 
the beſt White Wine Vinegar, a Handful. of Salt, a-quay- 
ter'd Nutmeg, whole Pepper, Cloves, Mace, and two or 
three Races of Ginger, boil'd together, and skim d; 
then pour it to the Cucumbers boiling hot, and ſtop them 
down cloſe two Days. When you .intend to green them, 
ſet them over the Fire in a Bell-mettle Pot in their Pickle, 
till they are ſcalding hot, and green; then put them into 
earthen Pots, ſtop them down cloſe, and when they are 


8 them with a wet Bladder. Thus cover other 
| Pic * $ * q we 1 r 


PWW. 0 n 
AK E the hard, fmall, rough Gerkins, that are 
ſmooth at one End, wipe them clean; and put 
 -.._ _ them. into a Brine ſtrong enou h tg hear an Egg, 
two or three Days; then take the Pickle as he 
Melons, and put ſome Dill-Seeds at the Bottom of he 
Fot; pour the Pickle to them boiling hot, ſlow them 
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Fo ll large whole "WRC", 8 
of Cueumbers ke hl be 


| O every Dozen 
of Bay-Salt n 
dei the Salt and Water 1 — 
| an Egg, let it ftand till cold, and pour it from 
; then put in the great Cucumbers, and let 
ſo two oy three Days ; then take them out, 
boil the Liquor again, and if % ye 00t rang pong 
an Egg, put to it ſome more Salt, ſtrain it, and 
| it in' hot ; then make a Pickle of Vinegar and Spice, 
r WS RAD TREE Wine, pot ETHER Gs 
them hot, and top them cloſe. * 


i 25 989 To pickle Cucumbers. | ED 
No two Thouſand mutt have fx Quark of 
Vi Hf nas them, and 
into Salt and Water for twenty-four Hours the en 

an Ounee of Ginger, a quarter of an 
| nad half an Ounce of white Pepper; 
then make your Vinegar boil, and pour it on them, and 

0 agus every Day till they are green. Be ſure. 
T To make Mangoof large Cucumbers.” 4 
O U muſt ſcrape out the Seeds and Cores, ge 
into them whole Pepper and other Spice, 


— 


ö Þ Glick 3 then tye them cloſe, and put them into Salt 


and Water twenty Hours, then wipe them dry ; boil as 
much Vinegar as will cover them, but the Vinegar muſt 
| n * and pour d on ſcalding hot. 


7 pickle large Cucumber. | 

IP them in Water, and rub them very well; then 
4 them into ſtrong Brine for ſeven Days, ſhift- 
8 them other Day ; then boil as much of the beſt 
Vicar as will cover them; put in, whilf boiling, Nut- 


we e, a large * n * 


— 


— 


- TIS 
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reſt of the Spice, as much as will ſeaſon it to your Taſte 
add to it x few Cloves of Garlick, a good deal of Muſtard-" 
Seed, and a little Ginger flit. The Pickle muſt be 
to it hot, RY" and put to h 
be criſp mi een. 


To viell . 


ATH ER them dry, and break not the Prickles, 

about as big as your ittle Finger; cover them with 
boiling hot Water, made wir Salt to bear an Egg let. 
them lie in it twenty-four Hours, then rince them out, 
let them drain dry, and then cover them with boiling het 
White Wine Vinegar; let them lie three Days, 15 the 
Vinegar on a Fire, and when it is a little hot put in the 
Cocumbinsy: they muſt ſwim in Vinegar ; turn them very 
often; they muſt not boil z this greens them + Then pus 
all out in a Pot, to one. Hundred put an Ounce of _ 
Pepper, Mace, Dill and Fennel-Sced, and two Nutm 
mix it, that it may not lie in one Place, top i till cold, 
and keep them under Pickle in a cool dry Place. 


To make Mango's. | 
AK E large and green Cucambers, cut dem is | 
half, and take out the Seeds, and fill them "with - 
1 8 


for nine Days, r a 
Liquor. Ts tio — Ter Cucum — Sa . 


White Wine 4 4 an Ounce of 


Penny worth of long „r two Pen — _ 
ucum 1 


Seed (and into every 
lick), and an Ounce of rac d Ginger; take the . 
and theſe Ingredients, and boils n well; then 
them over your Cucumbers, ſtop them doſe up, a 


on * ä 
over them again. 1 


Mm abr it bollng a | 
an gt Hows — tr = 


bar Malf © Clo of Gas: 


os, 
4 * 
1 
. 


— 
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— obey png ac © eds; 8 
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thn on a Cloth to dry; aſterwands put them 


: 4 — and nd the Vinegar with 2 ce, and 


it boiling hot upon them, and keep ole ſtop'd hy 
the Fire for three Days; then they will be 6 for Ui. 
© You muſt put ſome Bay-Salt with the other Salt, in the 
- Pickle. A quarter of a ; Pound . 5 is enough for 
ner a a 9 * 


4 a. 9: 5 viell an Si I Ae 


7 chem a Month in Brine ſtrong enough to bear 
an Egg, then drain them from the Brine; and have 
A 2 Pickle as the Melons; pour ĩt to them 78 n 


eee and ſtop W 


© Anather Way. Sod bac 


A KE your French. Beans, and make your Kine, 
of Salt and Water, ſtrong enough to bear an Egg; 
put your Beans in it ſor nine Days, then ſet ſome Water 
over the Fire, and let it boil; 3 your Beans clear 
from the Brine, and 1 them into the boiling Water, 
and give them one boil. up; then make Vinegar ſcalding 
hot, as much as will cover them, . Beans rl 
from the Water; then put them into a Pot, and put the 
Vinegar over them; cover them down cloſe for four or 
fre Days, then put your Beans and Vinegar over a flow 
Fire an Hour; they muſt not boil; then put them into a 
Pot with ſome Dill, half an Ounce, of white Pepper, 
. * e ne Mace. 


te — 1 * 1 71 4 4 4 


Aeon ber. Way.” 4 


(Ar H TY them before. they ka have 3 then pu 
7 my a very.ſtrong Brine, of Water and Salt, r 


| nine Days; then drain them from the Brine, and put 


| . Ounceof loves and 


- boiling hot Vinegar to them, and. ſtop them cloſe twenty 

four Hours; do ſo four or five Days following, and they 
will turn 3 then put to a Peck of Beans half an 

Mace, as much Pepper, a Handful 


_ of Dill and Fennel, and two or three Bay-Leaves. You 
wy do Broom-Buds "and duese sale me ane Yo; 


82 . 


* * — * 
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they do not „you may ſet them on the Fire in the 


Pickle, ,and et them ſtand cloſe cover'd, and oy. 45 
warm; if a boil, my 3s 


Another W: ay. 


AY them in Water and Salt gde or nine PT 
then take them out, and boil them in freſh Water 
till "they are very tender; let the Water boil before you 
put them in; then ftrain them from it, and let them cool. 
Make the Pickle of White Wine Vin „Salt, Cloves, 
Mace, and Pepper; and when it is bo! a enough, and 
your Beans are quite cold, then lay them in your Pot, 
pour on your Pickle ſcalding hot, and cover them u 
cloſe; and if your Pickle chance to be mothery, bol it 
again, aa pour it on hot. 


Jo pickle Beet-Roots and Tarnite.” Oh 
OT L your Beet-Roots in Water and Salt, a Pint of . 
Vinegar, and à little Cochineal ; when they are 
half boil'd put in the Turnips, being pat'd, and when 


they are -boil'd take them off, and op n 
Pickle. 


OS 


— 


75 fickle Red Cabbage. | 8 


LICE the Gbings-thl this, ad t to wo 
> FUN and Spice, "cold of 


E pickle Cabbage. A md. 
AK E a —— fine Cabbage, and eat it Call; de. 
ſon ſome Vinegar with what Spice you think fit, 


then pour it on ſcalding hot two or three Times. 


Dice 5. ee are 927 an ſame Way, only cut nem 


| pickle Flowers. © 
ICKLE n and Wir i. 
— and Sugar, and when cold put them up. 


e 7b pickle Barkirrics.- +. At 
CEL E your Bathervies, e 


aur in Wates l e eee, ol 


To 


. * 9 


1 46 Te APY $ — 


To pickle Barberries. 
Us 


KE Salt and Water ſtrong - to bear an 
boil it, and cover them; if deſign'd for 
. enongh. to.cover them, _ 
"Another Fs. 


O three Quart of Water put ane of white Salt; 
boil it a little, skim it, and let it ſtand till cold ; 
them when dry, pick out all the bruis'd ones, then 

5 them in a Glaſs, and cover them with the Brine, and 

. i Before you uſe them, lay W 


* 


| 3 7 pickle Se. 
on E. your fine Quincy cut two or three of the 
| worſt of them to Pieces, boil them with the Cores 
1 Salt, and ſtale ſtrong Beer, core them well, and 


+  Nrain them; then put Rags of ot Pra fine 
b- Son tem. then taks den of, and keep the in 
Ta green Apricoc "> 


 AKE green Apricocks about the Middle of June, 

or when the Stone is hard; put them on the Fire 
= in cold Water three or four Hours, cover them, 
| Cloſe, but firſt take their Weight in double-refin'd Sugar, 
| then pare them nicely ; dip your Lumps een 
Water, and boil the Mans 2 Sugar very well; 
put in your Apricocks, and let den bal all they begin 
W open; then take out the Stone, and cloſe it up again, 
\ = put them into your Syrup, and let them boil till they | 
eee enough, Kamm 20008 all the While; then put 
Semin Fon. oO 


— 


= pc ap 52M | 
as you pleaſe ; 
.to — an 6+ 


e ines eaſt d * Spice, and a Inde A- 


f ry 
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them down under the Brine ; Iet en fend fre or fo 
Days, then take them out, and {lit them down; on one 
Side, and take out all the Seeds, and ſcrape them well in 
the Inſide, and waſh them clean with cold Water; then 
take a Clove of Garlick, a _ Ginge r and Nutmeg 
flic'd, and a little whole cl theſe propor- 
tionably into the Melons, up with whole 
Muſtard-Seed; then la them n 
Slits upwards, nerd 


Parts of V to cover them, it 
tem E re. ad Yer hem d A ws 


Jo pickle Melini. 

ATHER them juſt. before they are fit to cat, cut 
G out a long Piece off the Side, Zetel 5 
Seeds ; then cover them with a ſtrong Brine of Water 
and Salt, boiling. hot, let them lie twenty-four Hours, 
then ſet e make them bail ance up. 
and then take them aut of the Kettle, and when 
bruiſe one whole Head of Garlick, and. two. Races 
Ginger, rr 
an Ounce of white Pepper, 23. much Cloves and Mace, 
and a Nutmeg ſlie d: Nut all this to four of them, put in, 
the Spice in ite Place, en doves 
them with the Vinegar, and keep them n under it:; cover 


n chat no Air gets in. 


1 pickle Duinces. ; 
O1L them in Water till they are a little ſoft, . : 
take them up, and put into the Liquor four Quin- © 
2 the Liquor to 
whale Cloves, Mace, and Cinnamon; then put the whole 
Quinces into a Pot, and cover them with. th Liquor and 
Spice, and ſtop them very cloſe. ; 


p | Ta pickh Ogfters A 
AER the Orte Liquor, bi e Vis 
ter, three ar four' Blades of Mace, a little whole 
* Popper, 4 Bit * ans le hy 


put in three quarters of an Qunce of _ 


1e Fb. D Miba 
At this” over the Fire, and let it boil; then put in a 


Fof Vinegar, and as much White Wine as Oyſter- 
Liquor; then waſh the Oyſters, and em in, and let 
Len cloſe. epd. 


them remain till enough, and keep 
To make Man ge ef Codlins. 


8 * muſt ſcoop out the Cores, and Gl them with 


— 


Ginger, Muſtard, and all Spice; tye them cloſe, 
pour as much of the beſt Viddbar, ſcaldi hot, as 
wil cover them; then tye a Cloth over them, t an ile 
ſome Nutmeg and Ginger, Cloves and Mace, put them 
into a Pot, with as much Vinegar as will cover them, boil 
Re e your Vinegar often, that they may be green, keep 

| en Ate en and re keep a great Wie 


POE dickle 3 


yi CK Cit ak v4 it in a ſtrong: Brine of Water and 
alt cold; let it lie twenty-four Hours, then ſet it 
on 2 IE Fire, make it boil once, then take it up 
ck, and pour it to the Sinpbites 3 let it ſtand twenty- 

4; Hours, then ſet it again on a ick Fire, and m 

it juſt boil ; then take it off quick, and let it ſtand ll 
cold; then unſtop it, and take it up to drain; lay it into 
©" Pot; and let the Pickle ſettle; and cover it with the 
dear of it; let it ſtand in a cool dry Place, and if the 
Pickle mothers, boil it once Month, let it ſtand till 
l a 


l * TREES SS TT. TT 


. > 
n - 


5 5 HAP. xXxXVIII. 


Dos 8 alle all Sorts is Wine, Mead, Coder; 
. &C. x 


* Shrub, &c. _ 5 ling St 
tbe moſt approv 8 oh 2 Di 9901 


N To make Elder Wine. 3 
AKE three Pecks of Elder-Berries, and put to 
/ {them ten Gallons of Water boiling hot, and let it 

ſtand a Day and a Night, and then ſtrain it off, 


1 : and exch Gallon of 3 W 


? 


bottle it. 


„a little Cinnamon and Cloves, but let it 
boil half an Hour before you your Sugar in, and 
then half an Hour longer o a 
moſt cold; then —4 — of new 
Yeaſt, and let it ſtand to work two or three Days, and 
tun it up ima Veſſel, a um 
or Chrifimas. 1 . 0 51 al 


— Wiie. = 
AKE fixiGallons of Water, aüid put to it Gfieen Ke 
| Ponnds of double-refin'd Sugar, and boil it yery 
well together; have ready N better than a 
quarter of a Peck of Elder-flowers; them into the 
Veſſel, and when the e A it to the 
Flowers in the Veſlel ; ſtir it very put in fix 

nfuls of Syrup of Lemon, — poles five Spoonfuls. 
| 7 Veaſt; ber ir yery geil in as i works, and in 


A Fool or two 9 9 it * a is e an 


Na Elder Wine Y 148 of 
AEK E a Gallon of Water, and two Pounds of. 


Sugar to a Quart of Syrup of Elder-Rerries a tage 


a Cruſt of Bread, 1 e 
pie? a0 wark. Jt; ps 


: N 
- 
— 
i. * 14 


l Wa * 2 bg 
AK E to every Gallon K araine; 
e Eee t Stalks, out, and 
chop them very ſmall, 5 them into a Tub 
with a TTap-hole ; boil your Water, and when the violent F 
Heat is off, pour it upon the Raiſins ; cover it up cloſe. -- 
whilſt it is warm, and ſtir it up twice a Day; let it 
ſtand eight or ten Days, but ſtir it not the Day v 
draw it off; when you have drawn it off, put to cher 
Gallon a Pint of Eldex- Berry Juice; fill your Veſſel, und. © +» 18 
keep filling it every Day, till it has done, working. You: 1 
may have a ſmall Sort of Wine, by putting a third Part 7 2 ll bl 
of the Water upon the Raiſins, ns ordering it as the J'* 


former. Bake your Berries * Bread, N 3 18 
cold clear it off, TE MEIN * # 


* 


2 5 = RES 
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* - 
# r — F — 
* - 4 = 


LI 
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Fool Place till it is fine, ànd then bottle it off, and drink 
t at your 1 . r t the Vent. Peg in too 


pee 'w a Gallonof 0 the Wine, 


. 
9 


eee 


>: TomaterRaife Wine, 
9 five Pounds of 'Raiſins: 


— wa 

\braife th 2 — pck the Ri ne 
rui em — 

N * b 


- Der pris "them, and put them in a 
"Hopi it up 9 pang t 


- — 
Ar che gent Stalls, 
cop them, and then infuſe them in Water, put- 

ting fix Pounds to a Gallen; let chem ſtand til! 


"7 pete Mags 


quite full, and op'them doſe : let it ſtand in a 


eloſe at firſt. der Wine, POE 


d make Orange Wine. 


K E fix Gallons of Spring Water, twelve Pound 
of mne Powder . Sugar; and the Whites of four 
Epgs 3 beat them very well, © mingle it · into the 


| Wine an Sugar boiling, -half an Hour, and skim it very 
vlean; then take ranges, and pare them very thin, 
that there be none of the White ; put the Orange-Paring 
- Into” Water and Sugar, and ſqueere the Juice of the 
Oranges in it alſd; let it Rand ti it is cold, and then 


ee 


Anur ber Way. 
AR k fix Gallons of Spr ng Water, vrlv Pound 
of Loaf or powderd. Sugar, and five or fix 
Whites of Eggs well beat; put them in the Wa- 


* „ cold, then boil them three quarters of an 
"Hour, and skim it as long as any will rife ; then pour 
it hot upon the Rinds of ſwe and twenty Oranges, and 
N it is cold put in the Juice.of ity _ _ | 


= TY HT w % OT» I a 


„„ 


| Whites of E beaten ;* the Water, Sngar, 
and Egg | fell copther in your Boiler, cold, and wen 


TD ons | W 


- 5 AE Oey 7 Spc & With, "IT 
csg, and four Whites of ; beat well, and 


, FF) ww wu 


Hh bh oa wt 1x1 oO O09. 


a Hoke n * 


Rinds of five and twenty more; they muſt be par d very 
thin; put it into the Veſſel, and Tet it COME 


Moriths before you bottle 1 | gn, 


| 0s mite Orttige Wine. | | | 


« 0 ſive und twenty Gilt of Water take Byte 
Pounds of Sugar, fihe und „ and twelve 


it is fea 1 it, Acc let it bol m Hour 3 When 


cold, ſtir into it a Pint of Ale. Baum, and cover itz let 


it ſtand four Days, and ftir it three of four Times a "th | 


then take two ſmall Oranges, e 
n 


ring 


it into the Water cdid; let it boil three 
of an Hour, taking off te Soft e weg ie it will re; 
2 Oranges par'd very thin, put e ee Sc. 

very hot upon 0, Peels, let ir an at it is cold ; | 
then put to it the Juice of the Oranges, with fix Oundces 
of Syrup of Citron, and fix Spos S of Veaſt, beaten ' 
together, and let it ſtand to work two Days and Nights ; | 


then put it into a Veſſel, with a Gallon of Rhenth To 


White Wine, and throw into it two or three Handfuls bf 


che Peels, Which will fine it belt. At a Fortnight or 


three Weeks end, 1 fine, draw it into Fal 


— 


To make Cowflip Wine. 


IRST take "three Gallons of Spring Water, k! 
7 in ſix Pounds of Six· penny Sugar, and make it 
up, and ſo skim it clean, and let it ſtand till it 


2 Fn cold; and take a Handful of the faireſt Bloſſoms _. 
of Cowſlips,” and the Juice of two Lemons, and three or "a 
four 8 n 5 


_" - —— K — 
— png —— — . 04 — — 2. hs a _—_ fo T 
G hy tt" — « — — . — — > hs 


— gh — TR ED 
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Waſte of the boiling, without more Sugar 
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W To nale Coulis Wine. 


Meaſure): take fifteen Pounds of Sugar; let it 
boil three quarters of an Hour, and when it is 


y ſeven Gallons and a. half ks (Wine 


but warm put in five Pecks of Cowllips pick'd from the 
.Stalks ; .if you grind ſome of the lag it will look - 
better ; then have five or fix Lemons: par'd, ſqueeze them 


in, but ſqueeze ſome. of your Lemons into four or five 
Spoonfuls of new Veaſt, and ftir it; let them work one 
Night in a Stand, ſtir them in ſometimes, then put all 


into a Rundlet, ſo let it ſtand 88 


A REY. EEE 

O five Gallons of Water take ten Pounds of Su- 
gar, which put into the Water; when it is 
cold, ſet it on the Fire, and boil it a full Hour, 


Kimming it as long as any riſes ; when it is cool enough 


to ſet to work, toaſt. a Piece of Bread very hard, and 
} 45 it with three or four Spoonfuls of Als. Vea, and 
Put it into it when it works ; take out the Toaſt, and put 


; 22 5 Liquor as many Pints of Cowſlip-Flowers brun- 


as 8 had Pints of Water ; let it ſtand three or 


s, ſtirring it twice a Day; ſtir in the Flowers, 
Ati 7 th the Juice of which put in them, tun it 
in a Veſſel of fit Bigneſs, and when it has done work. 


ing, ſtop it up. - In three Weeks you may bottle it. Add 

three or four Pints of Water to this Qu 2 for the 
his will 

keep a Year. For preſent drinking, you may make it 


1 e half ene nee 
. Another Na,. 


| 4 KE'as many Gallons of Water as you | dleaſe 
to eyery Gallon of Water put a Pound of Loaf 
ar, boil it together for two Hours as faſt as 


1 flible, and raiſe the Scum in the boiling - with the 
hites 


of two Eggs to every Gallon ; skim it very clean, 
boil'd, have in 
Readineſs 
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* Readineſs a Peck of pick'd Cowſlips to every Gallon of 
Water, and a little ſhred 3 put the Cowſlips into a broad 


Tub, and the Liquor ſcalding hot upon them; and 
ſtir it 2 it ſtand ſo twenty-four Hours, 
then ſtrain it through a Sieve into a deeper Tub, and 


toaſt ſome Toaſts of white Bread, and ſpread as much 
Baum on them as wou'd ſuſſice to work ſo much Beer, 


heating a Skillet full of the Liquor, to make the reſt ſo 


warm as to work; let it work like Beer, and no longer; 


in the working put to each Gallon 5 of Sy- 


rup of Citron; remember when: you the Water, to 


put in ſome Lemon- peel; when it has done working, bar- 
rel it up cloſe, putting then to every Gallon: another 
8 of Syrup of Citron. When it is a Fortnight 


old, bottle it. To every ſix Gallons you make, you muſt - 


allow ſeven Gallons of Water, and ſeven Pounds" of 
Sugar. 5 , . Fee . 9 +4 1 1 
f To make Mead. EX ad 


: 


T2 four. Gallons of Water, and fir Pounds 


+ Sous 


of Honey, and the Whites of three or four 


;- boil it, and skim it, and then put two 
ten Ginger, and a little Lemon- peel z-let 


Ounces of 


it boil almoſt half an Hour, then ſtrain it, and when 
cold put to it a little Yeaſt ; when it is white over, turn 


it up. At three Weeks End bottle it up. In ten Days 
it will be fit to drink; - - | n Mn 


To make white Mead. iT 


A... 


Honey; if it be not ſtrong enough, add more; 
1 dei He, and vin ee clinker abs 
take it off and ſweat it, and work it with Yeaſt to ſuch 


a Height as you ſee it will bear; then put it into a Rund- - 


let, and in three Days draw it out into Bottles, and boil 


in it ſome Ginger. You muſt put it into a Rundlet whilſt | 


it works, to preſerve the Bottles from breaking. 


F AK three Gallons of Water, and a Out of 
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| Four Spoonfuls of Yeaſt, 'and 
a end in five Days it wil be ft todrink.. 


age "The aue wu. 


ow 
F eeze in the 

e de 1 — 
of Roſemary, and when it is almoſt cold put it into a 
Veſſel; then take ſome white Bread Toafs cover'd with 
put into the Veſſel ; ftop all 


SELIG To mate Mead. p 
| 4 ©. every:'Galton ef Water p art of Honey, 
let it boil till one Part in a net raiſe the 
Scum with Whites, of Rem, and when it is taken 
off put in a few ſton'd Raiſins ; when it is boil'd enough, 
Tet it a cooling, and when it is as cool as Ale is, ſet it a 


working, ſpread Veaſt u Hour before you mk, ler 


et k fand twenty-four e 
__ che Veſſel a Month. 
r 3 


then ſtamp it, and let it ſtand twenty-four Hours 
re you ſtrain it off; then tun it up, but don't ſtop it 
too cloſe: At. fix Weeks End draw it «ny oe, 
pane wed put to it four Pounds hs 1 
twelve Gallons of Cyder, as much Ifſing-glafſs, ved 
in Brandy, or White Wine, as is ne = what 
- Quantity you make (an Ounce will fine a Hogſhead of 
Cyder), and be ſure you mix your Iſing· glaſs very well 
with a ſmall Quantity of your Liquor; then put it into 
| Barrel, and' ftop it lot It will be fit to bottle in 


| your: Fruit lies Fortnight after it i gather'd, 
0 


. - Your : 
a -Fortnight's Time. After it is rack'd off, it will be fit 


to drink at Chr iſimas, but better if you · keep it longer. 


The Houſe-kooper's Pocket-Book, 


To make Cherry Wine. - - | 
I the Cherries, and bruiſe them, and let 


them ſtand ſome Hours; then ſtrain them, and to 


2 a Gallon of Juice. put two Pounds of Sugar ; put 
it into a Vellal,. your Juice to it, and let it ſtand fix 
Months; a {! 


e e 4 
bung it up claſe dg 


. 77 male Birch Nine. ; 


every Gallon of Birch: Water add two Pounds 
fy ugar; and boil it half an Hour ; ſeim it very 
well, let it ſand a While to ſettle, and then pour it from 


while it works, 


the Grounds; — Yeaſt to it, and work it as you de 


Ale, before you tun it; ſmoke the Veſſel with yg 
ſtone : Yournay hangs a ſmall Bag of ſlit Raiſins in the 


Veſſel, and let e er 
bottle it. 


e "WF ls 
ICK da Qumer ( ( tied 
to three Pounds of Cunrans take a Pound of Sugar, 
and a Quart of Water; let it be 


„let them ſtand 


put them in a Spigget-pot 


a fine Sieve, without any 
again, with your 
2 lannel n dn 

e put it in a F Bag, er FR 
Rt NY eee N 


ATHER your Currans when \ fall ripe, ſqneens 


3 ſo put it into a Pot 


dam t e Heads: ilbep:nes bh Bade. 


then put to them thirty-two of Water, 
Pounds of Sugar, Abe pr. Pounds of —.— 
this will make a Caſk of twenty Gallons; let your Cur- 
raus and Water ſtand together: four and E Hours, 
en it often in the Time. 12 


K 2 ; Te 


195 


ode GRE . 
= 

} 3 N 

30 , - an 


| boil'd, and cold ganz | 
ity Berries well, and mix them in your Waters. 
then 


twenty 
four Hours, then fir-eham. ponds and let it run thro? 


in it, and let it ſtand fourteen. 
draw it clean off, and bottle in 


3 IJ 
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8 To make Ginger Wine. 
ALT tythity Quarts of Water, five Pounds of 
2 — white Ginger, and a Pen- 
enn of Liquorice „ and boil them well er; 
2 it is cold put à little new Yeaſt upon it, but not 
too much, put it into a e ten Days, 


and then bottle it, putti Sugar into ev 
Bottle. In four Weeks * De 7 


. 50 

0 every Pound of Gooſeberries, pick'd and bruis d, 
1 os aud iet it fund to or 
chres Days, ſtirring it up every Day; to every Gallon of 
Wi ine, lien Yer, by put in three Pounds of Sugar, and 
: 45 into a ſweet Bartel; let it ſtand ſix Months, "then 


tle it; put a Pound of Malaga Raiſins into ta Gil 
| Jon, when it is put into the Barrel. 


To make ripe Gooſeberry Wine. 

AK E your Gooſeberries, and bruiſe them very 

well, — to every three Quarts take a Quart of 

acer; boil | it, put it pretty hot on the Gooſeberries, and 
let it land coveptd all Night; the next Morning ſqueeze 
out the Juice, and to every Gallon put three Pounds of 
Sugar; melt it very well, and let it ſtand in an open 
Tub till the next Day; at Night cover it, then take off 
the thick Skin, and tun it up; don't let your Veſſel be 
quite full, clay it very cloſe, nd temper your Clay with 
Beef Brine, and after ftrew Salt upon it ; in three or 
four Days open the Veſſel, and take off the thick Skin, 
and do ſo as long as any riſes ;. be ſure to ſtop it always 
cloſe down z it will! be ſo for eight Weeks, before it 
be clear, perhaps longer before it be fit to bottle ; have 
two Taps in the Veſſel, at * Diſtance from each 
other; begin to bottle it at the higheſt Tap. At firſt 
broaching perhaps it may not be clear, but os you have 
drawn out a Quart, if it is not clear, let it ſtand a little 
longer. It ſhould run through a Flannel Bag when you 
battle it. ener ac ak 9889 9 


3 „ —Pͤ—]1"oi . Oey Wenn Weg 


M 


Bag, and to every Gallon of Liquor put two Pounds and 


it Rand till it is pretty cold ; then put in thres gn four 
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Gallons of Water, is Oy a Gallon 
Rundlet. 5 8 27). 5 wh 


To a Gercke ine. 2 
AK E your Gooſeberries when full ripe „ breale 
them, and put to them the ſame Quantity ah of boil- 

ing Water; put them into a Tub, and let them ſtand 
eight and forty Hours, then ſtrain it through a Linnen 


a half of N then put it into your Veſſel, and let it 
work of it ſelf; when ſettled, boil it up, and let it ſtand * 
till Chriſtmas; then bottle it off for your Uſe. 


To nale Balm Wine. 


nine Gallons of Water put fourteen Pounds of 
Sugar, boil it three quarters of an. Hour, and let 


Pounds of the Tops of Balm a little bruis'd, put into 
your Barrel a DR of Yeaſt, pour 17 Liquor 
u _ it, and ſtir it er a Day; at Night ſtop it up 
choſe, let it ſtand a Fortnight, then pode it Here .. 7 
Lump of e in every Bottle. | : 


Re fo male Vinegar, i 
UT twenty Pounds of coarſe Sugar to twenty-four . 
Gallons of Water, and a Pound of brown Bread, 
and boil it an Hour; then take the Bread out, and put it 
into an open Thing to.cool, and the next Day put in a 
Pint of Veaſt; let it ſtand fourteen Days, then put it into _ 
your Caſk, which muſt be painted, and Iron-bound, to 
prevent Leakage, and ſet it out in the Sun till Michael. 


mas. The beſt Time to PO ENTER that it may. | 
go out in March. 


. es Bake 6 | 
TY nine Quart of Brandy put two Quarta of be. 


7 


mon-juice, and four Pounds of Loaf Sugar; infuſe 

of the Lemon: prels i in the Brandy four and twenty 
Hours, then put it into a Caſk that holds near, or exact 
the 8 3. let it be * rolld and jumbled once a 


3 Day, 


l WEI 
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Day, for four or five Days, then let it Rand till it is 
fine ; ſo bottle it off: A few Oranges do well amongſt 
the Lemons. If it be made of Orange: juice, half the 
Quantity of Sugar will do ; but if it be half Lemons 
and half Oranges, three Pounds of Sugar will not be ſuf- 
ffeient: I have jenced it. ; | 
VNV. B. The above Receipt is right, if you would make 
it rich and good; if you would make it poorer, then you 
may put in more Brandy: It generally fines in ten or 
twelve Days, but it ſhould not be bottled off till it is 


| To make Blackberry Wine. 

AK E half a Buſhel of Blackberries, and put five 
I Gallons of boiling Water on them, let them ſtand 
forty-eight Hours, then take half a Peck of Sloes, 
and ten Pounds of Sugar, boil them all together for an 
Four, and work it as the Elder Wine. ark 


— 1 DW male Clove-Gilliflower Wine. 
1 AK E fix Gallons and a half of Spring Water, 
and twelve Pounds of Sugar, and when it boils 
ſkim it, putting in the Whites of eight Eggs, and 
14 a Pint of cold Water, to make the Scum riſe ; let it boil 
por an Hour and a half, frimming it well; then pour it 
| into an earthen Veſſel, with three Spoonfuls of Baum; 
then put in a Buſhel of Clove-Gilliflowers clip'd and 
'Þ beat, ſtir them well her, and the next Day put fix 
4H Ounces of Syrup. of Citron into it, the third Day put 
3 in three Lemons ſlic'd, Peels and all, the fourth Day tun 
it up, ſtop it cloſe for ten Days, then bottle it, and put 


—_ — 
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Cs a Piece of Sugar in each Bottle. 
To make Rasberry Wine. 


AKE three Pounds of Raiſins in the Sun, when 
| clean waſh'd, and fton'd, and put them into two 
Gallons of Spring Water, which is firſt to be 
boil'd half an Hour ; put in the Raifins as ſoon as it is 

taken off the Fire, then put in fix Quarts of freſh Raſ- 
| berries, and two Pounds of Loaf Sugar; all theſe being 
cf * . % m_— put 
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put into a deep ſtone Pot, muſt be ſtirr'd very well, and 
cloſe cover'd ;; let it Rand in a cool Place, ſtirring it 
twice a Day; then paſs it through a Hair Sieve, and 
ut the Liquor into a cloſe Veſlel, with a Pound of 

Sugar more; let it ſtand a Day and a Night to ſet- 

tle, and then bottle it, with a little Sugar. bY 
In the ſame Manner you may make Wine of Goofe- 
berries, Currans, or any other Fruit, SR 
To make Verjuice, and diſtil it. = 
AKE green Grapes, or Crab Apples, grind them 
and preſs out the Juice (it will be fit to uſe in a 
Month), then diſtil it in a cold Still, and in a few 
Days it will be fit to pickle Muſhrooms, or to put in 
Sauces where Lemon is wanting. n 


To diſtil Honey Water. | 
AKE a Gallon of ſtrong Spirits, a Gill of Ho- 
ney, three quarters of a Pound of Coriander-ſeed, 
and half an Ounce of Cloves ; bruiſe both the 
- Cloves and Seeds, and add a large Handful of Lemon 
and Orange-peel ; mix all theſe together, and diſtil then 
2 Fire. It is an excellent Thing for the 

ck. | | 


f Do make Aqua Mirabilis, RP 
| AK E three Pints of Brandy, a Quart of White 
Wine, three Pints of the Juice of Celandine, 
Galengale, Cardamoms, Cubebs, Melilot Herbs 
and Flowers, Nutmeg, Cinnamon, Mace, Cloves, and 
Ginger, of each a full Dram; bruiſe them in groſs Po- 
der, and mix them with the Liquor; put them together 


into a cold Still, paſte it up cloſe, and let it ſtand till the 
— > tia t Fire to the Still, and let it drop 
into a wide-mouth'd Bottle upon half a Pound of double- 
refin'd Sugar, or ; hang in the Bottle a 
Grain of A e, and a Pennyworth of Saffron, 


clear it off by Pints, and ſqueeze in the Saffron as you: 
diſtil the Bottles, and _ you think the Colour is 


Sone 


x 
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gone out of the Cloth, put in more Saffron : If the Su- 
2 will not ſweeten all, put in more at the laſt. es 


To rk Hungary Water. 


O'a Gallon of ſtrong Spirits put half Ly Peck of 
_ Roſemary Flowers, infuſe them in the Spirits a 
Fortnight, and then diſtil them. 


8 urfeit Water. 


ad O every Gallon of French Brandy put four Pounds 
of Poppies pick*d clean from the Greens and Seeds, 
and gather! very 1 half a Pound of Raiſins ſton d, 
half a © Pound of Figs, a quarter of a Pound of green Li- 
quorice fcrap'd and flic'd,. a quarter of a Pound of Cori- 
ander-Secd, a quarter of.a Pound of Anniſeed bruis'd, 
and an Ounce of Cardamum-Seed ; let them infuſe in a 
laſs Jar in the Sun for fourteen or fifteen Days, then run 
it through a Jelly-Bag, and put to it a — of Atiniſced? 


Water, N 


7 nals Mill Mater. 


ARE Mint, Balm, and Marigolds, of each a 
Handful, ſome Roſ- „a little Wormwood and 
Carduus; not too much of the two laſt, becauſe 

they are ſtrong; ſhred them ſmall, and put into your 
Alembick a Gallon, or more, of new Milk ; bring it off 
with a good Fire, but not too \fierce, for thas 4 it will be 

white: It will bring off three Pints, or two Quarts, at 

the moſt. When you have got à Bottle off, take off the 
Head of your Still, and turn your Herbs; keep you 
Alembick cool, likewiſe, with Water and Cloths. 


1 10 . "7 mate rte eh Uhu. Rm 
AKE a Gallon of Aqua Vitz, a quarter of a 
Pound of Loaf Sugar beat, a quarter of a Pound 
of Liquorice flic'd, a quarter of a Pound of Fen- 

„„ ates 4s Pond 6 ie" 
ſton'd,: a quarter of a Pound of Raiſins fton'd, a quarter 
of a Pound of Currans, half. a quarter of a Pound. of 
Cinnamon bruis'd, an Ounce of Ginger lic'd, 1 

ce 


” 
a 
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Ounce of Cloves bruis'd; and half a quarter of a Pound 
of Nutmegs ſlic d; put all theſe Ingredients into the Gal- 
lon of Aqua Vite, and ſtir them once a Day, for three 
Weeks or a Month together; then diſtil it fine with a 
cold Still, mix it all together, and put it into a Bottle; 
you muſt have five Grains of Muſk and Amber, put in a 
_ Sarſenet Bag, to put in the Bottle, with a Lead to 
fink it, and a String to take it out, when you 80 378 


e enen Orgs Watir een ee ee 
A KE a Gallon of Nantæ Brandy, and put into it 
the Peels of twenty-four Oranges thin par'd; let 
them ſeep "in the Brandy. twenty-eight Hours, 
then ks 1 a Gallon of Spring Water, four Pounds of good 
Sugar, the Juice of twelye of the Oranges you cut the 
Peels, off, ſet it over the Fire, and boil it to a thin Syrup, 
and be ſure to ſkim it well ; then pour off our, Brandy 
from the Peels, and put Hd pg 5255 to it ſcal featdi ding nes 5 
ſtop it cloſe, and let it ſtand a Day; then pour it off, and 
mix the MEN and * * and bottle it. 


4.4 * > SRI "Ps 4 1 PO | 4 WR. n 1 a —— 
— — 


CHAP. XXIX. 


; 25 frw © YI ro. 5 
Ak E about a Dozen of Curumbers and 
lice them ; then take three Onions, and 

them very ſmall; put theſe in a Sauce = 

the Fire, to ſtew, with a little Salt, ſtir them till. 

they are tender, and then drain them. in a .Cullender as 

dry as poſſible ; ; then flour them, and put ſome Pepper to 
them; then fry them in Butter till they are brown, and 


put to them a Glaſs of Clarret, and when this is mixd 
with them, ſerve them under roaſt Mutton, or Lamb, or IF 


elſe ſerye TY on a ae 5992 Ne SEPT: 


20 2 | 15. Hut daher, Ten 


Stew'd nn 


AKE fresh W either in Buttons, or when 
the Tops are ſpread, clean them well, waſhing 
the Buttons with a wet Flannel, and the T Tops 
muſt have their Skins pull'd off, and their Gills fcrap'd 
out, if they happen to be ſound, or elſe don't uſe them; 
cut the Tops, if they are good, in large Pieces, and put 
them all together in à Sauce · pan, without an uor, 
cover it-cloſe, and let them ftew gently, with a Arm, Salt, 
till they are tender, and cover d with Liquor; then take 
out your Muſhrooms, and drain them, 'or elfe put ſome 
Pepper to.them, with ſome White Wine, and when they 
have boil'd up þ, your off the Sauce, and thicken i it with a 
little Butter rolPd in Flour ; ſome will 75 in a Shallot at 
the firſt, and other Spice, but that will ſpoil the Flavour 


of ee W. hich every Body defires to preſerve. 


<a Mk * 2 Florentine of Flgh or FiB.” 
"ARE ſome lean Veal, and cut it in thin Slices, 
. ſeaſon them with Cloves, Mace, » Nutmog, Lepper 
and Salt, and ſweet Marjoram ; p ſe Slice 


be og Slice, with the Mixture, and fome fat Bacon ; 
them into a Diſh, and bake them in a Cruſt, 


wi xo + of Forc'd-meat, and 2 little Pepper, ſome 
Muſhroom-Buttons, and ſome Cock's-combs b anch'd, a 
Slice or two of Lemon, with half a Pint of White Wine, 
and a Pint of Water; then cloſe the Ib HAD in 
: a briſk he TI: it hot. Py 


+a ne | Salmiguiidy. D 

; AE the Lean of ſome Vet TR) tas hea 
* or boil'd, take none of the Skin, nor 
any Fat, mince this very ſmall (you muſt have 
about half a Pound of it), then take a pickled Herring, 
and fkin it, and mince the Fleſh of it, or the Fleſh of 
four Anchovies; cut a large Onion, with two Apples, as 
ſmall as the reſt ; mix theſe together, laying them in lit- 
tle Heaps, three on a Plate; fet ſome whole Anchovies 
curl'd, or upright, | in the Middle, and garniſh with Le- 


mon 


* 
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mon 1 and Pickles. This to * cold, with Oil, Vi- 
Ov? and Muſtard. | Ty Me © N — 1 I 


Fs Jugs Hite 


HEN you have cas d An | 
out of the Body into your Jag, then cut your 
Hare to Pieces, but don't waſh. it ; then take three quar- 
ters of a Pound of fat Bacon, and cut it in Slices; pour 
in then to the Blood near a Pint of ſtrong old pale Beer, 
and put in an Onion ſtuck with — Cloves, and a 
Bunch of ſweet Herbs; then ſeaſon your Hare with Pep- 
per and Salt, a little N , anda little Lemon-peel ; 
then put your Hare in your ug, A a Layer of Hare, and 
a Layer of Bacon; then ſtop the Jug cloſe, that o 
Steam can come out, and put the — in a Kettle of | 
Water over the Fire, and let it flew. three Hours; then 
{rain off the Liquor, and thicken it with r 8. 
ſerve it hot, W rk ann n * 


Aßfaragraſi Soup. 

AKE five or fix Pounds. of lean Beef cut. is | 

Lumps, and roll'd in Fleur ; chen put it in ycur 

Stew pan, with two or three Slices of fat Bacon 
at the Bottom ; then put it over a flow Fire, and cer 
it cloſe, ſtirring it now and then, till the Gravy is 
drawn ; then, put in two of Water, and half a 
Pint of pale Ale, cover it cloſe, and let it ſtew gently - 

for an Hour, ſome whole Pepper, and Salt to your Mind 
then ſtrain out the Li or, and take off the Fat; then 
put in the Leaves of white Beets, ſome Spinnage, ſome 

Cabbage- Lettice, a little Mint, ſome Sorrel, and a little 
ſweet Marioram powder'd ; let theſe boil up in your Li- 

uor, then put in the green Tops of Aſparagraſs cut 


I, and let them boil till all is tender; ſerve it hot 
with a French Roll in the Middle. 


OY emen may py in green 


E66 0 


© 
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| Site Apples. 5 1 ee 
AKE eight Pippins, par'd and cut in Halves, 
chen take 48 Sugar, and a Quart of 
Water; then boil the Sugar and Water together, 
and ſkim it, and put your Apples in the Syrup to bgil, 
covered with Froth till they are clear and tender ; put a 
little Juice of Lemon in, and Lemon-peel cut long and 
narrow; and a ſmall Glaſs ef White Wine; let them 
give one Boil up, then put it in a China Diſh, and ſerve 
it cold. + 7 "IO | aer 
AKE a Flank of Beef, and take out the Griſtles, 
and the Skin off the inſide; then take two Oun- 
cebes of Salt-petre, three Ounces of Bay-Salt, half 
a Pound of common Salt, and a quarter of a Pound of 
brown Sugar; mix theſe all together, and rub your Beef 
well; then put it in a Pan, with a Quart of Spring Wa- 
ter, for four Days, turning it once a Day; then take 
your Beef out, and ſee that your Fat and Lean lie equal; 
then take ſome Pepper and Cloves, a good deal of Parſtey 
and ſweet Marjoram, ſhred ſmall, and ſome Bacon Fat 
cut wy ſmall; mix theſe together, and ſtrew it over 
the inſide of your Beef; then roll it hard in a Cloth, 
and ſew it up, and tie it at both Ends; then put it in a 
deep Pan with the Pickle, and a Pint of Water; you may 
add a Pint of Clarret, or ſtrong Beer, and muſt put in 
an Onion ſtuck with Cloves, and a Pound of Butter; 
then cover your Pan with a coarſe Paſte, and bake it all 
Night; then take it hot, and roll it harder, and tie it 
round with a Fillet cloſe; then put it to ſtand on one 
End, and a Plate on the Top; and put a Weight upon 
te, and let it ſtand till it is cold; then take it out of the 
| Cloth, and keep it dry. 1 


. To make. Cock s-combs of Tripe. | 


| 4 ; AE len Tripe, and pare away the fleſhy 
f Part, leaving only the horny Part about the 
i AL. Thickneſs of a Cock's-comb; then with a Jag- 
=_ N Sing 
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ging Tron cut 1988 out of it enen dan | 
combs. 


Fir Lancet Balli, and Asen Ball. 


AKE part of a Leg of Lamb, or Veal, ip 
it ſmall, with the ſame Quantity of Beef-Suet 3 
put thereto a Quantity of Currans, and ſeaſon it 


with ſweet Spice, and a little Lemon- peel, three or four 
Volks of Fob 
tir and make it into little Balls. 


ber Bally 1 7 | 
AKE part of a Leg of Lamb, of Veal, nid 
it with the ſame Quantity: of Beef-Suet, a little 
lean Bacon, ſweet Herbs, a Shallot, and an Anchovy ; 
beat it in a Mortar till it is as ſmooth as Wax, ſeaſon it 
with my Spice, and make it mito Balls. 1 2 


| by Another Way. : Pet 1c 

AK E the Fleſh of a 2 Beef. Suet, * Mar- 

row, the ſame Quantity, fix or eight Oyſters, lean 

Bacon, ſweet Herbs, and oy Ids ; pound it, 
and make it into Balls. | 48 


33 Regalia of * Mk Is , 

\AK E twelve Cucumbers, and flice thim din; 

put them into a coarſe Cloth, beat and ſqueeze 

them very dry, and flour and fry them brown ; then 
put to them Clarret-Gravy, ſavory Spice, a Bit of But- 


ter roll'd up in Flour,” and toſs it up thick. They are | | 


Sauce for. Mutton or Lamb. 


The ; ſweet Spice is Cloves, Mace, Nutmeg, Sugar, 
'Salt and Cinnamon. 


The lavory Spice 1 Pepper, Salt, Cloves, Mace * L 


Nutmeg. 
A Florentine of a Kiduy of Bk 


1 * 


HRED the Kidney and Fat Li's a line Bis of 


and a few ſweet Herbs; WORE 15 
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Outrans, two or three grated Biſxets, Sack and 
flower Water, and two or three Eggs pos ; mix ici Bop 


and put it into a Diſh cover'd with Puff-Paſte, cover 
with a cat Lid of the fame, .and garniſh the Dith. 


A Rice Florentine. © 1 


O1L half a Pound of Rice tender in fair Water, 
then put to it a Quart of Milk, boil it thick, and 
ſeaſon it with ſweet Spice; mix it with eigh eight Eggs well 
beat, half a Pound of Butter, or the Marrow of two 
Bones, with half a Pound of Currans, three grated Biſ- 
kets, and Sack and Orange-flower Water; put it in a 
| . 
cut Lid, and garniſh the Brims. | 


have A Florentine of Orange and Apples. 


— \UT r , fave the Juice, 
put out the Pul lay them in Water twenty 
ho — ſhifting be We Times 3 then boil in 


three or four Waters, in the fourth Water put to them 
a Pound of fine Sugar, and their Juice, il them to a 


| | S up, and keep them in the Syrup in an earthen Pot. 


hen you uſe them, cut them in thin Slices. Two of 
theſe Oranges will make a Florentine, mix'd with ten 
Mu 'd, quarter'd, and boil'd up in Water and 

Lay them 3 a Diſh cover'd. with Puff. Paſte, lay 
ö „ sf ore garniſh the Brim of the Diſh. A 
e of Currans and Apples is made the ſame Way. 


To make Sago. 


2 every e of Sago put a Pint and a half of 
Water, your Sago clean, boil it half an 
our, ſkim it aq — put in Lemons and ſine Sugar, 


* 
| . and a little Cinnamon, to your Taſte. 


A Pompetone 
AKE a Fillet of Veal, mince it ſmall with the 
- ſame Quantity of Beef-Suet, beat 'it with a raw 
tun, to bind it, ſeaſon it with ſavory Spice, and 
nnn a thick round Pye 3 fill it thus, 


lay 
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lay in it thin Slices of Bacon, 2 Pigeons, ſlic d Sweet- 

breads, Tops of Aſparagraſs, Muſhrooms, Volks of hard 
Eggs, the tender Ends of ſhiver'd N and Co's 
combs blanch'd and flicd. 


eek To make Sauſages. 8 
ARE Ne; more Lean than Fat, and ured i ity 
then take Le For 9 and 1 

ſeaſon each a- part minc pretty high of 
ſavory Seaſoning; clear your fall Gon, and fill 
ſome Bits of Fat between the minc'd Man ; 
U m_ a litkle Wine with i it, and it will fill che better. 
[ie them in Links, | * | | 


Polnia dae. 0 
ARE a Piece of red Gammon of Bacon, and half 
| boil it, mince it with as much Bacon-Lard put to 
it, minc'd Sage, Thyme, and ſavory Seaſoning, the 
Yolks of twelve and as much Wine as wi bring 
it to a pretty thic mix them with your Hands, 


and fill them in Guts 2 as four ordinary Sauſages. 


. 
* 


Hang them in a e and eat them wich | 


CU Yr. 


UT your fie Codlins in a braſs Pan, with Water, 
over a Charcoal Fire, till they are ſcalding hot 3 

cep them cloſe coverd, and, when they will ſkin, nn 
them, and put them in again, with a little Yu, and 
let them lie till they are green. : 


| | CTY Ja curr, „ e d Gl. | 1 
T1 your Caſk be muſty, boil Pepper beaten in Water, | 
1. an Ounce to a Hogſhead, fill your Vellel therewith 
Iding hot, and fo let it ſtand two or three Days: Or 
elſe take about two Pounds of Quick-Lime to fix or ſe- 
ven Gallons of boiling hot Water, which put into your 
| Caſk, and flop it up cloſe, pc ma: _ till 
the Lime be ghly ſlack d. | 


# 
* To 
» — 


1 of * Hase 45 Packet-Book. 
1 1 'D 1 Greſeberry Fam. | | 5 
8 * ATHER- your Gooſeberries full ripe, of the 
T n Sort, 760 and tail them, and weigh them, 
a P of Fruit to three quarters of a Pound o double. 
refin'd Sugar, and half a Pint of Water; boil your Wa- 
ter and Sugar er, ſkim it, and put in your Gooſe. 
berries, and boil them till they are clear ae 
F 2 


1 Feen To defirey Bugs 5 | 
A K E half a Pound of uickfilver, and kill it 
with two Ounces of Fenice Turpentine; then put 

it into a Pound of Hog's Lard, and mix it well in a 
Mortar ; anoint the Joints of, the Bed with it, with a 
Brufh ; take Care, and don't touch it with your. Fi 
made tor. in the Walls, mix it with k the White-W 


aſh, 


hn frei Galen Piper. | 

ARE your Pippins, ſcoop out the Cores, and throw 

them into the Water, to preſerve their Colour; to 

a Pound of Pippins thus prepar'd, take half a Pound of - 

double-refin'd _ and a Pint of Water; boil them, 

„ gyro Typed ty > before you put the Pippins in; 

hen they are in, et them boil a little, to 9 em 

. when they riſe put in a little Lemon-pe and 
* 3 a Lemon, to your Taſte. 


XN 
6 


To make Flomery. 


AKE a large Calf's Foot, cut out the great 
Bones, and boil them in two Quarts of Water; 
then ſtrain it off, and put to the clear Jelly half 
a Fine ＋ thick Cream, two Ounces of ſweet Almonds, 

and an Ounce of bitter Almonds, well beaten together; 

let it S bail, and then ſtrain it off, and when it is 


i Milk pa the 33 Put it into Cups, or 


* 
es. N 0 . - &.; + & aa £ * 4 "A 
: Web agen e: a et ine e 
2 * 4 . 4 * 4 1 7 
N. 1 0 


Slices of the Rind of Lemon, twenty large Oyſters, ſix 
8 much ater; cover it with Puff Paſte, bake it, and ſerve 
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An Olave Florentine. 75 


UT the Lean of a. Leg of Veal in thin Slices, 
© then beat it on both Sides with the Back of - 
Knife, and ſeaſon it with Cloves, Mace, Pepper, and 
Salt; then roll them up one by one, with a little thin 
Slice of Bacon in the Middle of each of them; put it 
into a Pewter Diſh, and fifty Balls of Forc'd-meat ; hy 
them in with the Veal, put over it three or four 


Ounces of freſh Butter, half a Pin? of Clarret, and as 


it hot. The ſame Way for a Calf's-Head Florentine, 
only parboil the Head (cut in Bits), and leave out the 
Bacon, and add ſome Sauſages, a Veal Sweetbread, and 
a Pullet, boil'd tender, blanch'd, and cut in E 


To ftew Apples for Puff Paſte. _ 1 "ROB 
ARE and quarter your Pippins, then cover them 1 
I with cold Water, put in a little Cloves, Mace, and iſ 
innamon, ſtew them quick, and then they will puff; 
drain them dry from he” Water, then bruiſe them abroad : 
fine, and put in the Juice of a Lemon to twelve Pippins, 
and a little Lemon-peel ſhred fine, and two Spoonfuls Gf 
OY 3 ſweeten it _— fine Sagar, + and whe 0 's 
Cold it 15 at, | 


— 


Stew them. i in Clare, pr as de as they will fake: — 
up; in ſlicing put a little Sugar and Spice, as abovez' i 
when Rn e out the Spice, and puff them; ou 
may fill your 'Tarts with. Apples and Oran 
When Apples are old, put l peer of Laa 
Sorts of Apple Tarts. 


A Rice or 1 Fhreatine. 


B eight Ounces of Rice thick and tender, in 
Milk, mix in ten Ounces of freſh Butter, a little 
beaten Mace, Cinnamon and Salt, a Pint of Cream, 
and when cold a Glaſs of Sack, fix Volks of Eggs, eight 
Ounces of candied Lemon and Citron rol W 
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ful of Orange · water, and another of Roſe-water, eight 
Ounces of Currans, and fweeten jt with fine Sugar; 


then put a little Paſte over the Diſh, put it in, and cover 
it with Puff-Paſte, or Paſte-Royal; then bake it, and 


ſerve it hot, Duſt on fine Sugar. 


The ſame Way make Almond Florentine. Luxe ont 
the Rice, add a Pound of Almonds, blanched, and beat 


- fine, with two Spoonfuls of Orange - water, and the 
fame Quantity of Roſe · water, and the Volks of four Eggs 


4 
* 


8 A Stake Florentine. 
AUT a Neck of Mutton in thin Slices, ſeaſon is 
with Pepper, - Nutmeg, and Salt, then put into a 

large Pewter Diſh an Anchovy and a few Sprigs of ſweet 
Herbs; then lay in the Meat, with fifty Balls of Forc'd- 
meat, half a Pint of Oyſter-Liquor, half a Pint of Clar- 
ret, and as much Water, and cover it with Puff-Paſte ; 
bake it, and ſerve it hot. | 


8 To make Polonia Sauſages. 
FAKE ten Pounds of good Pork, Fat and Lean to- 

* gether, of a Loin; take out all the Skins and Si- 
neus, and then ſhred it, but not too fine ; take an 


Ounce of | Pepper, Cloves, and Mace, all beat groſly, 
and Parſley and Sage, of each a Handful ; mix all 


very well together, as you would do Paſte, then tie the 


End of the Gut; let no Air get in between the Meat of 
it, but prick the Gut, and let it out; then tie the other 


End, and hang it up to dry in a Kitchen, where they 
may not dry too faſt; they will keep a Year ; boil them 
as. you uſe them. The beſt Time to make them is in 
September. Make the End-Guts of Wethers or Beet- 


ö Guts, and make them a Foot long. 


# 5 3 _ 
PEEL AF * 
r Ti ; 3. 
Ne OS 8 make Forc a-meat. 


ARE Pound of glean Veal, had two Pounds of 


 # © Suet; take the Skin from them both, then ſhred 
it very tine; and put to it an Ounce of beaten 
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of ſweet Herbs, as Marjoram, Thyme, and Parſley, 
ſhred very fine ; then put in two raw Eggs, and a Penn 


white Loaf grated 3 mix all well together, and it is fit 
for Uſe. Make Balls as big as Nutmegs, and colour 


them with the Juice of — 22 
of any Fleſh. 


To male Pere d-mazt Ball ; 
AKE Pork, and the Fat ef Bacon, beat—the n 
ſmall in a Mortar, and put in Nutmeg, Mage 
Cloves, Pepper, and Sage, cut fmall, and mi 
uilber. with an Egg, a D of Flour, and a few 
| Crumbs 4 in Balls, and 
them. 


#- 


| ab Brel eat- * 
NHRED a Pound of lean Veal, and a Pound af. - 
Beef-Suet fkinn'd ; beat it well, and put three on 


into the Cramb.of a Pen Ae Loaf grated ; ſeaſon! 

with half an Ounce of Spe e Com 
„Salt, 4 — 1 Herbs * 

r a Gooſe, mid well to 4 


Mace, two Nutm 
ſmall, This is fit 
4 | To mule Solid Stag. * 
AKE A of Veal, or any a - Med 
cut off all the Fat, md mad —— Broth, after 
the common Way put this into a wide filver Bas 
fon, or a Stew-pan” well tinn'd, let it ſtew gently over a 
ſlow Fire till ĩt is boiPd away to one third of the Quan- 
tity, then take it from the Fire, and ſet it over Water 
that is kept conſtantly boiling, this being an even Heaty | 
and apt to bur to 741 Veſſel; in this Manner let it evas 
te, ſtirring, it, often, tfll it becomes, when cold, as 
a Subſtance as. Glue; then let it dry by a gentle 
Warmth, and keep it from Moiſture.” When you aſe] it, 
boiling Water upon it; it makes excellent Broth, 
either ſtrong or ſmall, — + to the "OY you 15 
in [he Water, to your Tp: 
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* CH AP. XXX; 


; P al Receipts: Or Direfions for prepaying all Sorts 
2 Medicines, both for. external and internal Appli- 


cation. 

— — the Kidneys. * 
AKE Das — — four Spoonfuls, Oil of 
wg 5 uls, Liquid Laudanum, three 


0 il of Turpentine, twenty Drops; 
Fi 7 CREED and take Hake has... 


Fen [Drink to prevent the Plague. 
SAKE Pints of the beſt Maſcadine, and boil 
in it Sage and Rue, of each a Handful, until a 
| Pint be waſted; then ſtrain it over the Fire again, 
| ond put therein a Pennyworth of long Pepper, half an 
_ Ounce of Ginger, a quarter of an Ounce of Nutmegs, 
= all beaten together; let it boil a little, then put to it four 
wy  Pennyworth of Mithridate, two Pennyworth of Treacle, 
"1 and a quarter of a Pint of Aqua Vitz ; ſtir thery well to- 
. gether, and take a Spoonful of it warm, both Morning 
and Evening, if you are much afflicted, 1 once a 
Day 3. ſufficient, : 


To make a | Water for the Stone. 

RSS of the Herbs Sorrel, Sage, Germander, 
Lavender, Fennel, Parſley, Th e, Winter- Sa- 
vory, Pennyroyal, and Hyſſop, of each two Hand- 
fuls ; chop them all together, and infuſe them twenty- 
four Hours in three Gallons of ſmall Ale; lice two or 

three Nutmegs, and put to it Venice Turpentine, well 

waſh'd in Red Roſe-water, the Quantity of a Walnut, 
and as much Live Honey; then put all into a Linnen 
Bag, and diftil it; draw in all five Quarts, of which 
may be drank four or five Spoonfuls, in White Wine, or 
any other Liquor: If your Urine is too ſharp, take it 
three Mornings before the Full Moon, * 


/ 
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the Change. If e 
often ce it ol IS 


To curt the Stone. = 8 
Ak E Marſhmallow-roots, two Ounces, a Spoon- 
ful of Pearl Barley, two Handfuls of Melon- 
leaves, half an Ounce of Liquorice, and half an 
Ounce of Daucus-ſeeds ; boil them in a Quart of Water, 
and a Pint of Ale, until one third of it be waſted.; then 
ſtrain it, and drink half a Pint of it very warm. 1 


NG make Pomatum. 


ARE a new Pipkin, and put in a Quart of freſh 
Oil of Trotters, two Ounces of Sperma Ceti, and 
two Ounces of white Wax ; cut it ſmall, and put 
them both in the Oil; ſet it over a clear Fire nll the 
Wax is melted, then pour it into a new Pan, and take a 
Quart ef Roſe. water and add to it, till it comes to a2 

Paſte, and put it into Pots for your Uſe: Half 3 

tity is enough to make at a Time. 


Dr. Gibſon's Receipt * «Co ces, inflead of Fs 


E dne Pidti-of Wan put forty Snails, two Oun- 

ow - * root, 2 two Ounces of French 

ä it to a Quart, chen ſtrain it, and ö 
ake two bol it» en twice a 
Day. | 
gr excellent Remedy fon a | Gen hunted 5 


\AKE half an Ounce of the beſt Raiſins of he 

Sun, ſtone them, and put to them two Ounces df 
brown Su gar-candy ; then beat and incorporate 

them together in Ps fo or 8 Mortar, and in the 
beating of them put in half a Spoonful of the Oil of ſweet 
Almands, until they are pretty well moiſtened, and when 
„it is beaten like a Conſerve, eee | 


g 1 2 18 k * 47 
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3 a excellent Remedy for a Conſumption. \ 5 
LE K E twenty . — a Handful of broad 


and put uart of Water, and 


5 y boil is to a Pint; een ory 
| \ Morning in fome Milk. * 


Anorber far. the fame. . 


Ak E twelve Leaves of Holford to two Quart 
of Spring Water, the Spring riſing againſt the 
| Sun in the Morning; boil it to a Quart, and 
then take a Quart of new Milk, boil it, and let both be 
cold; then mix it, and drink it as common Drink, and 


33 vc other 


7 Diet Drink, | 


ARE a Pound of Lime to a Gallon of Water 
+ boiling, letting it ſtand all Night ; ſtrain it off 
clear, and to make it, ſweeten it with Liquorice, 
or or Fig rang 3 it Morning and N eating a Cruſt. 


45 make Surfeit Water: 


AKE a Peck of Poppies, to which put two Gallons 
HP of Brandy, two Pounds of Figs and Raiſins, and 
two Pounds of Dates (fone your Raiſins, and flice your 
Figs and Dates), two Ounces of Liquorice cut Gall, 

two Ounces of Anniſeeds bruis'd, with a Handful of 
Marigold-flowers, a Handful of Red Roſe-leaves, and a 
little Balm and Mint cut ſmall ; put all theſe into an 
earthen Veſſel, and let it ſtand warm a Fortnight, and 
then ſtrain it off, and bottle it: You may; berg white 
\Sarkeit Water of the Lees of it. 


a Ak E ten Gallons of Sw ten Pounds of Pop- 
ies, two Pounds of Figs ſlicd, two Pounds of 

Ni Raifins ſlic'd, three quarters of a Pound of Li- 
uorice thin ſlic d, fix Oances of ſweet Fennel-ſeeds, and 
: Ounces of Anniſeeds bruis'd ; let theſe infuſe nine or 

ten 8 ſtirring it every Day. 


7. 


f 
- 
l 
p 


ting it ſtand without; then pour it off ſoftly, as long as 


ther, according as your Body is in Strength. 


' Handful, and three Handfuls "_ Ground-Iyy ; bruiſe 


. will cure it. 
| To make xobite Drink. ; 
AK E half an Oance of Hartſhorn to a Quart-of 
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To Male Chilich Wine. N 


AKE Guaiacum- chips, Elecampane- roots, Li- 
quorice ſlic d, and Coriander-ſeeds bruis'd, of 

each two Ounces and a half, a Pound of Raiſins tou'd, 
an Ounce of Rhubarb, and an Ounce of Sena; infuſe ; 
them in three Quarts of ſmall Anniſeed- water fix Days, 
ſhaking it twice or thrice a Day, the two laſt Days let- 


it runs clear, through a Jelly-Bag ; then boils it up, and 
ſtop it cloſe; take five Spoonfuls at a Time, and if the 
Fit continues repeat it the ſame Day. It may be taken 
any Time for a Surfeit. Take the ſame Quantity for a 
Cough, or Weakneſs in the Lungs, or two or three Spoon- 
fuls in a Morning faſting, three or four Mornungs 2 


P To make Snail Vater. 


Ak Jemaris, Coltsfoot;” Harehoand, Maides- 
hair, m, and 8 int, of each a good 


them, or chop them a little, and put them into a Gal- 
lon of Milk, with half a Peck of 7 

let the Ingredients ſtand all Night in your Sti 
muſt diſtil them over a gentle Fire, in a cold Still; ſtir it 
two or three Times in the Still, that it may not burn. 
Take half a Pint for a grown Perſon faſting in the Morn- 
ing, and laſt at Night, ſweeten'd with white ure 
and a 1 of a Pint for. a Child. 


'D cure the Valle Faundice. 1 


N Ounce of Turmerick, one eighth Part talkn 
twice a Day, in a little warm Ale, or Water 


Water, and boil it till it comes to a Pint. 


Snails, firſt bruiſed 3 © | 
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4s approved outward * for the Gout. - 


T the oldeſt Tallow you can get (if it be but a 


1 old, it. will do), — Garlick, of each Soul 
Parts; them together, ſpread. it on. Canvas, and 


lay it on. It eaſes the b and draws out e . 
. o Admimtion. 


2 preſent Remedy for the Cholick. 


1 of the Powder of Varrow one Dram, i in a 


Glaſs of warm Wine, or any other Vehicle. 


Dies Drink to cool * char the Phod, and to corre 


ſharp Humours. - .. 


| | Tarr Figs gs, and Raiſins flic'd, of each four Ounces, | 


Anniſeeds, and ſweet Fennel, n of each three * 


- Ounces, Liquorice two Ounces, Cinquefoil two Hand- 


fuls, Mallow-roots, and Fennel-ropts, of each three Oun- 


des; boil them in four er of Water for a quarter of 
an Hour, then ſtrain it, an 


Times it 1s ald, ene Nutten, ner of it three 


ſweeten it with Sugar- candy; 


45 5 Remedy for the tr 


Dar a Spoonful of good hot Muſtard, and mix it 


Vith a Draught of hot Ale; let the Patient drink 


| when he finds the Fit coming upon him; if it does not 
OO, repeat it two or three Times. 


AP reſervative arginf the Plague. 


fb AKE Venice Treacle, and Mithridate,. of each. an 


Ounce, the Confection of Alkermes two Drams, 


and Conferve of Wood - ſorrel two Ounces ; mix them to- 
together, and take the Quantity of a Walnut every 


Morn: ng. | 
Another. 3 | 
172 E a Dram of Venice Treacle e every Morning i in 
diſtilled Water * Wood: ſorrel. 4 fete 


\ A, o 


T 


and take 


braſs Pot over the Fire 
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4 fa aft and ee! Purging Potion. 


"TAKE of the beſt Sena half an Ounce, ſweet mal | 
bruis'd a Dram, and ſteep them all Night in ſome- : 


what more than a quarter of a Pint of Ale ; next Morn- 


ing ſtrain and preſs it out, and diſſolve in the Liquor an 


Ounce of good Manna, and ſtrain it again. 
For the Rheumatiſm. © 


Fire ; take it in the Morning faſting, and as much 


your 


For the Green biclneſit.. 


AKE fix Quarts of Spring Water, two Handfals of 
Pennyroyal, a Handful of red Fennel, and a Pound 


of a Belly-piece of Pork: ſtew them to three Quarts, 
half a Pint Morning and Nie. - 


To l Pomatum. 


TAE; Pound and a half of Sheep's Heels, you 


muſt take the Skin off and lay it ing ring Water a 


Day, then take it out, and bent it well With © Rolling- 


W to mw OS 3 and keep. | 


T's, two Spoonfuls of Linſeed Oil nel bei | 


5 


in, till it is white; put it into a clean Pot, and put to 


it an Ounce of Camphire, and eight Pennyworth of * 


Sperma Ceti ; ſtop ns” > very cloſe, and ſet it in a 


all melted, take it out, and pour it intg a clean earthen 
Baſon W is a little Roſe· Water, Aud when it is cold 
ir will be a Cake; then kee fe 
> Duſt. ; "EA 


For the Cholick, or Griting of the Guts. 


of Clarret, and chen ſtrain and ſweeten it with 


; : 4 | * 18 
Sugar. vs . 
p . F PA * . '» 4 4 . a . 
1 0 e * * 
o 


AK E Sage and Mint, boil them in a fit Proportion 


it is diffolved ; take Care that 
no Water- gets, into the Jug as it is boiling ; when it is 


n cs for fray? + ff 
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” For @ Hear ſeneſs. 


Tarr a Quart of Pennyroyal Water, and an Ounce. - 
and three quarters of Spanuſh Laie, and ſimmer 
it over the Fire. 


4 bitter Draught: to 3 ths Stomach and 8 


x 8 AKE the Roots of Gentian 'and Zedoary, thin 
bt ſlic'd, the thin Parings of Oranges, and Seeds of 
| Cardamum, of each a 34 the Powder of compound 
Sena, two Drams ; pour upon | theſe a Pint of boiling 
Water, and let them infuſe a quarter of an Hour before 
the Fire, not upon it; add to it four Spoonfuls of com- 
pound Wormwood- water, and take four Spoonfuls i in the 
Morning faſting; you may ſleep after it: Repeat the 
n three Hours after Dinner, faſting two Hours after it. 


A Gargle for a fore Throat.” 


AKE an Ounce of Red A es, x a quarter of 
. an Ounce of Pomgranate-flowers, freed from: the 
Husks and Seeds, a Dram of Cochineal finely powder'd, 
Spring Water a Quart, and Spirit of Sulphur a quarter of 
an Ounce; put them all together in a Quart Bottle, in- 
fuſe it cold about a Week, often ſhaking the Bottle, and 
then ſtrain it off, without preſſing. When you uſe it, 
take two Spoonfuls of the Gargle, and four of Sprin 
Water warm'd, with a Lump of fine Sugar in it; waſh | 
your Mouth very well with it, and ſpit it out, and after- 
Wards gargle your Throat well with it; do this eſpecially 
the firſt Thing in a Morning, faſting an Hour after it, and 
_ the laſt Thing at 8 ;: and 1 1 imes as GE ak 
Onvenient. i 


Ee Water. at 


"AK E "WES Plantane, and Red Roſe-water, 
of each an Ounce, the pureſt white Vitriol, finel 
powder'd, a Dram, and Spirit of Wine camphora 
my — twenty Drops; mix. theſe well together, let it ſettle a 
Day or two, and then pour off the clear from the yellow 
| Settling : When you uſe this Water, you muſt mix 4 
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with Pump or Sprin Water, and then waſh your Ee 


with it. Augie. trength of it, you muſt mix as your 


Eyes can bear it, ſo — it ſtronger by Degrees, as 


or a wateriſh Rheum 1 in em. 


">; 

9 
Y 
* 


ſee Occaſion. This is ood if the Eyes are Blxd-tht, 


4 . to bo N. «£43 | Ret a 


Another, 6 00 the Ban if iid — A 


ts 


AK E a little Wine-Glaſs of Plantane-water, as 


much White Roſe-water, and Mountain, or White 
Madera Wine, and a little Powder of Tutty ; mix it very 
well, and keep it in a Vial; ſtrain it as 2859 uſe it, and 
waſh K frank Eyes as yo fee Occaſion. 


ef? "a %. 2 
FOMLAL 41 "4 "ST & + > 


N d ee ee gion: 


A K E Gum Laudanum fix Drams, Bear's e 
two Ounces, Honey half an Ounce, Southernwood 
powder'd three Drams, Oil of Nutmegs a Dram, and 
Balſam of Peru two Drams ; and mix all very well, 
This is recommended for thoſe Places which are bald, 
but they are firſt 6rder'd to be-rub'd with an Onion al 
very red, and then to be done over with this, which is 
to be repeated t or 'thiee Times 2 for three 
os 


T. 


4A td Rev 55 the Folth-ach. 


| TAks a little Cotton, and imbibe it in WY 
Balſam melted 1 ina r and = it in the hollow | 
"0 ITE IEAM 1 v1 


181 Ar 


b via tn h c 


Tsa. i n and Opium, of each as much as a 
Pin's N 75 dat it in the hollow Tooth, 


** Hnother. ng 2-4 
T; AKE Mallek a Scruple, Camphire — Opium, 
two Grains of each, Origenx one Drop, and make 
it into a Pellet. 
Or take F r and Milthows s Pill, of ch ten 


Grains and with one Drop of Oil of Olives make it into 


a, Helles either of theſe Lope into * Hollow of an 
| * 


＋ 
. 


1 


. * >» 5 
goes Fiz 


* — 
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aching Tooth, or berween that and the next, will often 
Ar 0 

| 8 Powder to Han * Teeth, 2 ai, {4H 


* T AK E Pumice-Stone, and Cuttle-Fiſh.Bone, of each 

an Ounce, "Tartar of Vitriol aud Maſtick, of each : 
two Drams, Musk a Scruple, and Oil of Was | 
Drops 3 mix all into a fine Powder. 1 20 


2* nale the Cordial Ball... 12 


\AKE : a \ Found of the beſt Armoniack, and. three | 
Pints of the beſt White Wine; put into Dan ica- 
é ſtalks, Tormentillz-reots, Pimpernel, and Car- 
duus Benedictus, of each a Handful ; Far opera 
Herbs, ſteep them in the Wine thirteen Hours, then ftrain 
as much out as will wet the Ball as thin as Batter, and 
ſet it in the Sun to dry; ſtirring it daily, Hour at 
. leaft; put to it Mithridate, Diaſcordium, Powder of Ele- 
campane, and , burnt Hart's-horn, of each an Ounce ; | 
foment half an Ounce of Saffron, Crab's-claws powder'd 
half an Ounce, and of Pearl three Drams ; let them 
ſtand in the Sun till they are => hae i to make 
5 — and dry thou in the Sun. They are excel- 
— For myo et 


— = 


be | | ' Daffy's Blixir. , 
. T= Fennel · ſeed, Carraway-ſeed, and Coriander- 
| ſeed, of each two Ounces, Sena four Ounces, Ele- 
campane- roots three Outices, Liquorice three Ounces, . 
 Venice-Treacle an Ounce, Horſe- radiſh-roots three Our 
ces, and Raiſins of the Sun fton'd a Pound; cut the 
| Roots, and beat the Seeds, then put all together in two | 
| . darts of Brandy, or the ſame Quantity of _ 4 
put all into a glaſs Bottle, and let it ſtand a W. 
This is approved of for all Obſtructions, and ſharp Hu- 
mours, Take three Spoonfuls at going to Bed, and three 
in © W n an Hour 2 


* - > Sp 4 , 
* . . i 
* . . 
: . F . 
© 4 - * . 
N wy % A * 
1 — 
- 


— — — — 
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For a Hmm Breaſt that is fore. | 
AKE a quarter of an Qunce of Mace, and chree 5 
Times the Weight of a Stone: Horſe's Hoof, dried 

and beat to Powder, a Pint of White Wine, and a Quart © 
of Ale; mix them together, and let it ſtand three Days, 
Drink it Night and Morning, half a Pint at a Time. 
Take a Pint of White Wine Vinegar, and half à Vard 
of blue Linnen Cloth; cut it into nine Pieces, and dip 


in the Vinegar, and ws er ta 
eſh Plaiſter to the Breaſt, . 3 


4 Plaiſfter * . e 

AK E Burgundy-Pitch, Roſin, and Bees-Wax, of 

. each two Ounces; melt them on a ſlow Fire, then 

, — in (lowly). an Ounce of Oil of Mace, and an Ounte 

of coarſe, Turpentine; when it is all melted together, 

give it a little Boil; then take it off, and ſpread it upon 

| Sheep's, Leather, and grate a Nutmeg on it. 0 
It is an approv'd Remedy for a Oanſumption, and 

when it does not work it is a Sign of great Danger. Tt - . 

cures the Sciatica, and takes away Pains from the. Joints 

or Back. For a Conſumption, it muſt be laid to the Sta- 

mach; for other Pains, to the Place affected. It muſt 

be tikew off, and warm'd, once in twelve Hours, when 


ds is great Danger. It works by en . 2 1 


. To mate 4 black 4 * 75 ent 
2 a Quart of Sallad Oil, a Pint of Neat's 
a 


A ; 


foot Oil, a Pound of Beęs-Wax, and better than 
Pound of Red Lead s cut the —_ thin, and mix 
all together over a quick Fire it conſtant 
7 — leſt it takes ſire; let it boil ſeven or right — I" 
and when it is very ack, it is enough; let. it ſtandba 
little to cool, — borer a Pail of Water to ſtiffen, 
then work it very well from Lumps, and make it into 1 
Rolls. Tis beſt to boil it in e gre. ann bs it yr 
an Oak-Stick,, leſt it takes fire; 13445; 

1.1 is good for a Cut, — or Strain.” | 


M 4.5 | 
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475 make a Black Salve. 


AK E ie of Sallad-Oil, and half a Pound of 
yellow Wax; put it into the Oil, ſo melt it to- 
cher, but not too hot; then take a pound of White 
in Powder, and put it in warily, by a little at a 
Time; if the Oil be too hot, it will make it run over, 
ſo boil it leiſurely, eſpecially at firſt, that it riſe not too 
much, for then it may fire; but it muſt boil a great 
While, till it is black, and ſtiff enough to roll; ſo (oil- 
ing a Board well) pour it . your Hands, 
and make it e e 13 8 14 


'\ 


Foy Is Ne De Cordial Macken. 

SAK Ritwo'Oands! of the beſt Perſian Rhubarb, 

an Ounce of Liquorice, an Ounce of Coriander- 
ſeed, a Dram of Saffron; two Drams of Cochineal 
bruis' d, and a Pound of Raiſins in the Sun ſton'd; add 
to theſe two Quarts of French Brandy, and ſtop it cloſe ; 
then ſet it in the Sun, or by the Fire-fide, for fourteen 
Days; then pour off the Tincture, and put to the Dregs 
Aa Quart of Brandy, and let it ftand the ſame Time; then 
nun it off, and mix them together for Uſe. | 


io nale Oil of Charity... 


N 5 e the tenth Day of May, take a Quant 
of the beſt Sallad-Oil, a, Handful of Red Sage, 
another of Wormwood, Roſemary and Lavender of each 
4 like Quantity, and Charity two Handfuls; ſteep theſe 
together, and put them into the Oil (being in a Glaſs), 
and ſet them in the Sun ten Days together; then ſet it 
on the Fire, and let it ſimmer a quarter of an Hour; 
then (being ſtrain d) put theſe to the like Quantity of 
me ame Tlerbs (as before), and let it ſtand in the Sun 
three Weeks eloſe cover'd; then ſet it on the Fire again, 
b and let it ſimmer an Hour, and then ſtrain it. It is 
for healing any inward Bruiſe; Sciatica Pains, fore Breaſts, 
or any other ny Ay lung mY or * rn 


N 
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The Red Powaer, 


A K E Tormentillæ Roots and 3 1 
Pimpernel, Carduus, Betony, Scabious, and An- 
ica- leaves, of each a Handful, waſh'd, and dry'd in a 


Cloth, and ſhred. and bruis'd a little; put theſe into a 


Pint of Mountain Wine at-three Times, and let the Wine 


ſtand three Days, to fetch out all the Vertue of the 
Herbs, ſtirring it ſometimes ; then take a Pound of the 
beſt Bole Armoniack, pound it, ſift it, put it into a 


Baſon, and ſtrain as mach of the Wine into it-as will 


make it a Batter, and ſtir it well, and often 3 when it is 


dry, put in more of the Wine, till you have put in all; 
when you have put in the laſt Wine, put in twelve Pen- 
nyworth of Saffron, an Ounce of Mithridate, and an 


Oance of Hart's-horn, finely pounded ; when it is dry, 
make it into * Balls as N as Ene ſo "Ig it in 


the Sun. 


— 


For a ſore Mouth. 


e Allom, Bole Armoniack, and Sugar, 


of each a like Quantity ; ; take a Knife 8 Downs full. 
two or thro Times a Day. | 4 | 


Far the Faundice. 


AKE a Quart of Ale, half a Pound of. Treacle, 
round Turmerick, Liquorice Powder, and An- 


0 niſeeds t fine, of each half an Ounce, and two Pen- 


nyworth of Saffron, dry'd by the Fire, and rub'd ſmall; 
put theſe to your Ale,” and eint half a Pint in the Mor- 


ning, and at Four o'Clock in the Afternoon, ſhaking it = 
Fs punt Le ug pecking Kalf 2 Pint of Ale to it | 
. e | 


For a Rupture, Þ4 = 

AKE Oil of Egg, and anoint the Part affliied” A h 
well. 12 

| "- «Pate; in the Falats, 


AK E Goole-Greaſe, and rub the _ or where 
the Pain is. 
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How to make à Never. failing Cordial. 
TAKE Fennel-ſeed, Cummin-ſeed, and Coriandet- 
ſeed, of cach three Ounces, Sena four Ounces, 
ecampane-roots, Liquorice, and 'Horſeradiſh-root, of 

ch three Ounces, Venice Treacle an Ounce, Saffron A 
ram, and Raiſins of the Sun a Pound; cut your Roots, 
ſtone the Raiſins, and bruiſe two Ounces of Guaiacum, 
ſometimes call'd Lignum Vite ; you may leave out the 
Cummin-ſeeds, and-put in this Wood ; bruiſe your Seeds, 
then put all together into two Quarts of good Brandy 
t into a Bottle; let it ſtand a Week, then ſtrain net 
your Uſe. WP i 


e ee 


A K E a quarter of a Pound of Naas tee ade 
them as ſmall as you can, and then they can't be 
known ; put them, thus beaten, into a glaſs Bottle, and 
fill it with White Wine ; ſtop it up, cloſe, and it may be 
drank in three Days Time. When you uſe it, ſhake 
your Bottle, and pour the Liquor chiough a ſmall Hair 
Sieve, putting in the Powder again in your” Bottles. 


„This is not to be taken when the Fit is on. -Drink/a 


quarter of a Pint every Morning, and as much at Night, 
faſting an Hour before, and an Hour after it. 'This Bot- 
tle, when the Liquor is out, muſt be fill'd up again with 
Wine: The ſecond Steeping i is as good as the firſt. The 

. longer 1 it is ſteep'd, the better. Probatum eft. 


. A Stay, to be laid to the Throat for W 


AK E Verdigreaſe beat fine, and mix it with But: 
ter; lay it to the Throat, and put a Cloth be- 
tween it and the Skin, or elſe it will make it ſore.” It 


will keep the Canker from per, and. ſometimes cure 
N want waſhing. 0 


\Mouth ** for the Canker. 5 1 9 


AKE Marigold-leaves, and Mother-Thyme, of 
each a Handful, and a Handful and a balf of Scur- 
vy SG, ſmall green Thyme, and ſown Hyſſop, of w_ 


. K ⁰ A ö 


— 
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half a Handful, three Slips of Herbs of Grace, Veariff, 
and , Meadow- Daiſies which have red Flowers, of each 
half a Handful, and a Pound of Roch Allum ; burn and 
beat the Allum, and ſiſt it in a Sieve; dry your Herbs 
in an Oven, and rub them, and fift them through a 


Sieve, and put as much Honey thereto as will mix them 
like to an Electuary. 


N. B. The Mouth muſt be lightly touch'd, and waſh'd, ” 


and then A little of the Salve rub'd all over. 35 
* Mauth Pater for the Canker. | 
AK E half a Handful of Damaſk Roſe-leavet (the 
4 / green Leaves), green Thyme, Columbine: leaves, 


Violet- leaves, Woodbine- leaves, and Strawberry- leaves, 
of each a Handful, and a Handful and a half of Sage; 
boil all theſe together 3 in three Pints of Spring Water (it 
maſt boil for half an Hour), then take up your Herbs, 
and drain them through a Sieve; then clear it into a 
Pan, and put half a Pound of Allum to it, and when it 
boils ſkim it very well, and put a Pound of Honey into it; 
then let it boil a While, and keep it for your Uſe. Add 
to all theſe a Slip or two of Rue. | 


Fr the Canter... 8 * 


L - lumbine,. and Red Sage, of each a like Quantity, 
adding a little Scurvygraſs; heat them, and ſtrain them 3 
put to them a Pint of White Wine Vinegar, two Qunces 
of- Allum, and two r o 8 and boil it * 
it comes to a Salve. | 0 


W the Dro. Y 


"AK E Hy op, Thyme,” green Broom, Water- 
Creſſes, and Brook-Lime; a Handful of each, and 

two or three Tulip: roots; boil them in two Gallons of | 
ſtrong old Ale, till it comes to a Gallon ; then put it in- 
to a — Veſſel till it is cold, then put Veaſt upon it, 
and put a Pint of White Wine into it, and twa Spoonfuls 
of Syrup of Cowſlips, and bung it up cloſe. When it is 
cold you may take ſome the next Morning, or at any * | 
3 . ar 


: : A K E a Handful of Daiſy- leaves, Woodbine, 8 9 . 


We Hoaſt-teqer's Pockei- Bool. 


For. a fire running Breaft, or inward corrupt Sore. 


AK E Stone-Horſe's Hoof, and dry it very well; 

93 to every ſix Thimblefuls of the Powder, take 
- three Thimblefuls of Mace, and put them into a Quart 
of Ale: Drink a Gill of it Morning and Night. 


A ready Cure for a broken Body, or Rupture. 


AKE a Bull's Bladder, and dry and rub it to Pow- 

der, Powder of Bones, and Powder of Roſin; 
and take them on the Point- of a Knife dry, and take 
moſt of the Bladder, and take it laſt at Ni ht ſeven 
Times : Eat nothing that is toolening, anc _ no 
: Nan, It will cure it without fail. 


N clearing the Eyes. 


AK E three Handſuls of Red Meadow-Daifies, 
and infuſe them in a Quart of new Liquor three 
Days in the Sun; then ſtraia them out, put to 
the Liquor a Pint of White Roſe- water, and waſh your 
Eyes _ Morning. ' 


To flop a Looſeneſs.. | 

AK E Conſerve of Marigold-flowers, the Quan- 

- tity of a little Nußneg, for three Nights; if it 
| does not ſtop, take 1 11 in the Morning. Take a 
> Pound of Marigold-flowers to a Pound and a of Su- 
gar, to 1 the Conſerve. 5 


8 _ A Plaifter for the Stomach. 


AKE White Pitch, Roſin, and Bees-Wax, of 
each two Ounces, Turpentine an Ounce, and 
half an Ounce of Oil of Mace; melt your Mace, 
Roſin, Bees-Wax, and Pitch, hot; then put in the 


PREY 


| Turpentine: When it is boil'd, wet a Board, pour it on, 


and work it like Paſte, and pull it well, and then gn it 
into a Roll. | 


1 ; 5 | | A Plaifter RX 


The Houſe-keeper.s P ocket-Book. | 247 | 1 k 


| A Plaifter fora Burn.) A: 
AK E a Pint of Seville Oil, half a Pound of Red 
| Lead, and an-Ounce of Bees-Wax ; ; let them boil 
an Hour, then pour it on an oil'd Board, . it in 
. Rolls. 7 £5 | 


AT wa 
| * a b | 
T the Beginning of the Fever, or Shan the Party 
' „take Sheep's Lights, aud lay to the Soles 
— the Feet, and it will draw it quite out of the Head: 
Sometimes it cauſes a Looſeneſs, but then mene 


Thing muſt be given. 


; 7 mie! Tint e | 
Fn Lr and a half of Otleif Lime, pour 


upon it (by Degrees) ſix Quarts of Spring Water, 
et ib Nand dil till it is clear; x infuſe thin ind Li- 
quorice , ſcrap'd and flic'd, two Ounces, | Annifeeds 
bruis'd, and Saxifrage flic'd thin; of each four Ounces, 
Sarſaparilla two Ounces, China- root flic'd an Ounce. 
Currants half a Pound, and a quarter of a Pound of 
Mace; you may begin to drink when you pleaſe ; after 
it "has infus'd four and twenty Hours, put them into ano- 
ther "Ns and clear the Water off wy n into them. 


 AKE the Roots of Figwert, Drew Rütch- | 

- er's-Broom, Wake-Robin, and Pilewort, of each 

two Ounces, all ſlic'd thin, four Ounces of Sarſa- 
parilla, ſix Ounces of Guaiacum, half a Pound of 'Cur- 
rants, and two Ounces of Liquorice; infuſe them in two 
Gallons of Lime - water five or fix Days, then decant the 
clear Part, and let the Child drink half a Pint . 
Morning, and as much i in the Afternoon, and at goi 
Bed. The Lime-water is made by flacking a Poun of 
Lime in a Gallon of mW and pouring t Ren der Fart 
off, aſs is lere. 2 | 
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gh when 1 grows brows; you may cut your Cloth 


or 957 Werbe s Te het Book. 


For the c Cong, or any other C ough. 
FAE E an Ounce of Nettle-ſeed, mix it in half u 
Pound of Treacle, and . it at . when 
you pleaſe. bd 44%) # 


i Didum Volligas, yrs a Pais with a Seoelling, or a = 
3 #4 tk 

JAKE Diaum Falligas, ſpread it on a Cloth, and 

lay it on, or rub it all over the painful or ſore 

Place; as it dries, and rubs away, lay on more, 


or hi Pain is gone, and let it continue on till it comes 


off of it ſelf, _ 2 1 


— 


. 8 e e Gp, 8 

7 E — Drops of the Oil of faniper drop 
on Loaf Sugar, and either go to Bed, or lie down 
alter taking it; if ir das not cure ths ſt I ine, 
ker a While take more. + 1 b 


ith * Co. 


| MTN, 3 ny . 
AKE 65 e of three Grains of Cream of 


4 


101 Aer . 
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2 010 lobe Glatte n 113 1 
AK r a Pint, of the * ſweet Sallad Oil, four 


ere — Ware balf an — — more, g! it all 


the While, tilDit is quite cold; then 2 — a Pot for 
your Uſe : It is not for — 2 Take Ro- 
m, :fineby beat and fitted; lay —— Cut, or any 


Sore that bleeds; and lay on the Top of it a Bit of _ 


Fife; cane i will cute it perfedtly. 


0 2 ene ah Strain e 5 

AEB à Pint of the beſt Sallad Oil, half a Pound 
of Red Lead, and an Ounce of Bees War; boil 
theſe as before, and then put in the Wax; it is 


in 


Phe Hong. licher v Porter. Bol. 205 2 


8 in Shred, And dip it in; then hang it over Sticks to 


or the Sear-cloth, pour the 1 reſt on an oib d Board, | 
— make it in . | ” 


43 


"For the P; Ko" 


\AKE Pente, Oil of Elder, and tour of 
Brimſtone, of each a like Quantity, and Sheep's | 
net, a little more than either of the former; 
att them all together, and anoint the Part. If AY: are 
inward, 0 cut a Piece, and put it up. 


I 


Salve, For any Broife or Sore, read on a Piece of Poke 


AKE Roſin, Frankincenſe, Bees Wax, and Sheep's 

Suet, of each half a Pound, Albinum four Oun- 
ces, Turpentine two Ounces and a half, Myrrh 
and Maſtick, of each an Ounce, and Camphire two 
ams; brſt diſſolve the Gums in a Pint of White Wine 
Vinegar over the Fire, but don't let it boil; then put if 
the Suet, ſhred ſmall, and the Wax, ſhay'd chin; keep ĩt 
ſtirring, rub the Camphire ſmall with a few Drops of Oil 
of Turpentine, and put all through a Bag into a Pint of 
White Wine, in a ſtone Pan; ſtir it till it is cold, then 
work it, with your Hands butter' d- into Rolls; it muſt 
be cold Wine, not boil'd. It way be laid on r Thivat 
when it 1s ſore, or ſwell'd,. 


For a Crofts $:: 1 8 

AK E Farth-Worms, well waſh'd, a Pound, Snails 

- (with the Shells on) well bruis'd, a Gallon, Colts- 

foot, Maidenhair, Ground Ivy, Liverwort, Hart's- 

tongue, and Egrimony, of each three Handfuls, Roſe- 

mary two Handfuls, and Coriander-ſeed bruis d three 

Ounces; infuſe all theſe in three Gallons of Milk all 

Night, the next Day diſtil it, and take a Glaſs every 
* and Afternoon. 


Fi For a Rupture. | 

AK E half a Pint of Red Wine, a Pint of Water, 
half an Ounce of ſweet Fennel ſeed, and half 2 
Handful of Red Roſes ; boil them half an Hour, 
* and 


ny 


250 e Hogſe- keeper s Pocket- Bool. 
and thicken it with Wheat Bread like a Poultice; then 


apply it warm to the Place. The Perſons afflicted muſt 
lie on their Backs as much as they can. 


An Flectuary that helps a Cough. 
FAKE Elecampane four Ounces, -Marſhmallows 
| twelve Ounces, and Quincts ſixteen Ounces ; boil 
them in fair Water, with the Roots, till they are 
ſo ſoft as to break; then break them in a Mortar with 
the e and paſs them through a Strainer; then to 
every Pound of Mixture add two Pounds of white Honey, 
and boil them together, but don't over - boil them; then 
take them away from the Fire, and to every Pound of the 
Matter add, of Saffron a Scruple, Cinnamon a Dram, 
Fibur of Sulphur two Ounces, and Liquorice a Scruple; 
incorporate theſe well together, and then it is made; but 
it ought to be aromatiz'd with Muſk and Roſe-water. If 
you have no Quinces, uſe Matmalade ; don't boil the 
Marmalade with the Roots, but incorporate it with the 
Roots after they are boil'd, and then it is dane 


e Ac For @ hot inſtam Eye. 
ARE Lapeſtuca, and white Copperas, of each 
Iwo Pennyworth; boil it in a Quart of River 
Mater till it is a Pint, then put it into a Bottle 
with the Water, and drop one or two Drops into the 
Eye, or wet it lightly. + - 


4 117 For the Cholick. © ES 
3. ARE of the Root of the greater Comfrey, 

. well dried, or Solomon's Seal, ſeven Ounces, Jal- 
_< © lop, and fine Succatrine Alloes, of each an Oance ; 
reduce them ſeparately into fine Powder, and mix them 
gradually, and exactly, in a marble Mortar, adding, 
towards the latter End, Eſſential Oil of Cinnamon thirty 
Drops 3 mix all exactly in Powder for Ufe : Let the Oil 
of Cinnamon be drop'd upon half an Ounce of Loaf Su- 
gar (the beſt Sort), before it be mix d with the Ingre- 
dients. Sometimes it is mix'd with Chymical Oil of 
Anniſeed, or Carraway, inſtead of Oil of N : 
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but it is not material which. The Doſe is a Tea re 
ful, in any Liquor. N 


To make Lip Sabve Ss ths 

- AKE half a Pound of Butter, Nit an Omg 5 
Virgin's Wax, half an Ounce of Benjamin, half 

ö an Ounce of Ackarony- root, half an Ounce of 

fine Sugar, and a Bunch of White Grapes z put all theſe 

over the Fire, till they are melted, then ir throug! 
aSieve, i771 make it into Cakes, * | . 


7 5 A K E * Celandine, e Rice, 


Wormwood, Mugwort, Egrimony, Balm, Sca- 

bious, Carduus Benedictus, Scordium,"Centaury, 
Pimpernel, Roſa Solis, and Betany, of each a good Hand- 
ful, Dragon half 'a Handful, Gentian, Tormentille, 
and Zedoary-roots, of each half an Oance, and an Ounce 
of Liquorice; lice theſe Roots as ſmall as you can; An- 
lica- roots, with the Stalks and Leaves, -Featherfew, 
umitory, Burnet, Sorrel, Marigolds, Red Poppies, 
Heart's-eaſe, Goat's-rue, and Camomil, of each, à like 
Quantity, and an Oance of Liquorice flic'd ;. ſhred all 
theſe Herbs ſmall, mix all together, and put them into 
an earthen Pan; put to them a Gallon of Spirits, or 
more, till they are cover'd, and let them ſtand two or 
three Days; then diſtil them with a cold Still, if you 
would have them fine; but a good Alembick is 2s good: 
Save your firſt Bottle of every Still-tull, for your ſtrong- 
eſt, to mix with the reſt, as you think fit, and draw the 
reſt off pretty quick, left it grows ſour, or white; but if 
it does, take the laſt Runnings, and put on to the next 
Still-full, after you have drawn your firſt Bottle off, and 
ſo proceed: When all is diſtilbd, then mix it according 
to your Liking, put it up into Bottles, and put a Lump 
or two of double-refin'd Sugar into each Bottle. When 
tis is given to- any ſick Perſon, weaken it with Milk- 
water, and ſweeten it with Syrup. of Clove-Gilli- 
flowers. 
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"OR E a Sens Pay and make a Poſſet- drink 
8 chereof with a temperate Ale; put therein, * 
ly, it is hot, three Balls of Stone-Horſe's Dung in 
Rag, and hen the Poſlet-drink is cool. enough, wring the 
yt hard with your Hands into. the Poſlet-drink-: To 
the. Taſte of it, put a few Fennel and Carraway⸗ 
into it, then warm half a Pint as warm as the Pa- 
tient can drink i it, and put a Spoonful of the beſt Oil into 
it, and ftir ok together. Drink 1 twice a ok] 


1 1 4 | Another n. 1 $ 
4 Ya, Plaiter to the Patient's Side; Take Batley 

Ly Meal, mix it with the Perſon's Urine, and 
; into. a Cake, and bake it; when it is bak'd, cut off the 
uppermoſt Cruſt, as you do to butter a Cake; ſo 40 this 
_ with Tar, and apply it hot to the ſhort Ribs, where he 
Pein l. Bind it with a Roller. 


#4 
* . 


* WR han 2 For the Cloliel. pews 


Ty A K E Sena, Anniſeed, News th gs Wed) 
chop'd ſmall, Guaiacum, and Elecampane- 
of each two Ounces, and a Pound of F. is ſplit; 


1 


— 
- 


"% 


. 


uarts of good Anniſeed · water ten or 
fourteen Days, and take three Spoonfuls at A* to Bed, 
and, if need be, ey. in che MPs Add four — 


worth of Saffron. | 
* 5 97 10 2 1 the Dinh. 
AKE Dwarf Elder, ee and Horte 
radiſh,” a Handful of each, a Handful of Mad- 
| der- wot, Waſtrd and flit, and half à Pint of 
Muſtard-feed 3 put all theſe into three Gallons of Ale, as 
' , ir raus off the Malt, unboipd, work it up together with 
-Yeaſt, and take half 2 Night and Morning. or as 
e you pleaſe. v7 "ot e nah. . 
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For a Burn or Scald. | 


| AKE st. John's-wort, Grownd-I "Malo, | 
| and Elder-leaves, of each two Handfls; z mince 
them ſmall, and boil them in a Quart of the 


beſt {ſweet Oil, a Spoonful of Venice Turpentine, and two 
Ounces of Bow Wax; boil it till it is a Salve, and ſtrain 
it into a Pat, and keep it for Uſe, tied up cloſe. 42d iy 
. For a Pain of Bruiſe. © 7 1 

TAKE Brandy and Linſeed-Oll Wiebe warm 
N them, and rub them in hot upon the Place be- 

fore the Fire, with a hot Hand. If once doing 1 
will not ſerve, do it again. If the Oil is offenſive, take - "i 
r 1 | : 


oY ws * * N Y 


£3. 


enn ee 


AK E two Pounds of Hog Tard, a Pound d of 
Venice Turpentine, eight Ounces of 3 | 
and a Pint of Linſeed-Oil ; put your H 


Lad into a Pipkin over a gentle Fire, and when it 

ins to boil put in the Turpentine, and the — | 
Revd thin, and then the Linſeed-Oil, and half a Pint of . 
Sallad-Oil ; ſtir them well, and pour it into a Veſſel for 
. | ; 


0 


Jo prevent a 8 5 
AEK E half a Pint of new Milk, the volk df; a 
.  new-laid Egg, an Ounce of white'Sugar-candy. 
1 Well beat to Powder, and fix Grains of white 
Roſe-water, ftirr'd over the Fire a little, till they are all 
warm enough to drink; to be taken every WG 


9 —4 2 make a very good Eye Water. . 
FAKE ſome of the cleareſt Wound-water, Rf 
Jit with the ſame Quantity of Spring-water, ang | 
"waſh the Eye with Jour Finger. It js very good for an 
Tort, of nit in the 18 eſpecially for any moiſt | 
Humour. 


, g 
1 7 


b * : 4 1 | : * 
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For a fore Breaſt. 
1 AKE an equal Quantity of Bull's Fat, Roſin, 
Pitch, and unprepar'd Bees-Wax, and melt them 
all gn keep it in an earthen Pot for your Uſe. - 


For a green Wound. 


A KE a Pound of Mutton- Suet, half a Pound 6f 

Venice Turpentine, half a Pound of Rofin, three 
Pennyworth of Linſeed-Oil, two Pennyworth of Train- 
Oil, three Pennywdsth of Argreaſe, three Pennyworth 
of Roman Vitriol, am three Pennyworth of Saffron, for 
your Uſe. 


Por an intermitting Fever. 

AKE two Ounces of Jeſuit's Bark, infuſe it in 
Spring Water, a Pint-to half a Pint, and ſo ſtrain 
it off; renew the Water again on the Bark, and ſo boil 
it again to the like Quantity, and do ſo for ſix Times; 
then let it ſtand to ſettſe, and take the clear of it, and 
mix with half a Pint of the beſt White Wine, and as 
much Syrup of Clove-Gilliflowers, and let the Patient 
take nine Spoonfuls every four Hours, or as you have Oc- 

caſion, after the Fit is off. | | 


4 hary Water. 


AK E two Ounces of Roman Vitriol, two Pounds 

of Roch Allum, and two Quarts of Spring Wa- 

ter ; beat the Allom pretty ſmall, and put it into your 

Water, and let it boil; then put in your Roman Vi- 
trio, and keep it for your Uſe. F 


To make the Wound Water. 


AKE four Ounces of Bole Armoniack, an Ounce 
| of Camphixe, and four Ounces, of white Cop- 
Peras 3 beat the Copperas and Camphire _— and = 
them into an earthen Pot over the Fire, till they begin 
diſſolve, and grow hard again; beat the Bole EE 
by it ſelf, then put the other to it, and beat them all to- 
ny to a Powder; put it into a Bladder for ** 1 | 
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tie it up very cloſe, and it will keep for ſeveral Vears. 
When you want Water, take two Quarts of Spring Wa- 
ter, and ſet it on the Fire till it boils; then put in four 
Spoonfuls of the Powder, and ſtir it till it is diffoly'd, 


and when it is cold put it into a Bottle, and ſtop it cloſe, | 


and ſo proportionably you may make a greater or leſſer 
Quantity; and when you waſh any Wound, take the 
cleareſt of the Water from the Settlings, and make it as 
warm as the Patient can bear it, and bathe it well by the 


Fire, if you can, with a Cloth, and then double a Cloth - 


four or five Times, and wet it well m the Water, if the 
Sore be very bad; otherwiſe ing to your own 
Diſcretion. . 2 
For the Evil, or any Humour tending thereto, \ © 
PT AK E two Handfuls of red Bramble-leaves, two 
8 Handfuls of broad Plantane, a Handful of Yerbi- 
graſs, a quarter of a Pound of Hemp-ſeed beat ſmall, an 
Ounce of Sena, and an Ounce of Saſſafras chop'd; boil 
them all together in ſix Quarts of ſweet Wort till it comes 
to four, and when you have boil'd it ſtrain it through a 
Sieve, and put it into a Pot, and work it with Yeaſt, as 
you do Beer. Take half a Pint in a Morning, and if 
you don't find that purge enough, take a little more. 


For Agnes, or intermitti ng Fevers, «when the R 

| are diſtinc. . 

F the Stomach a loaded, or the Bark has been 
A ceſs 


given without {s, to grown Perſons, I would 
recommend the following Vomit ; 


oo 


Take from twenty to thirty Grains of the Indian Root 55 


Ipecacuana, in any convenient Vehicle, and encourage 


the Operation with plentiful Draughts of Carduus-tea, - 
thin Water-gruel, or Barley-water, but the former is 


referable in general, eſpecially if the cold Fit is pretty 
B To Children it may be given in Proportion, 
down to ten Grains. | "7 


Aſter the Vomit, as ſoon as the Stomach will bear it, 


begin with the following Powder : 
Ke! a ; Take 
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Take twenty Grains of Camomil- flowers, diaphore- 
tick Antimony, and Salt of Wormwood, of each ten 
Grains; let them be finely: powder'd, well mix d, and 
 fwrallow'd i in a Draught of any e once in three or 
four Hours, between the Fits. 
If this Form be diſagreeable, you may make the Pow: 
ders 1 into a Bolus, with Syrup of Cloves. 


Ar infallible Cure for a galloping Conhatifittip. 
AKE half a Pound of Raiſins of the Sun ſton'd, 
a quarter of a Pound of Figs, a quarter of a 
Pound of Honey, half an Ounce of Lucatellus Balſam, 
half an Ounce of the Powder of Steel, half an Ounce of 
the Flour. of Elecampane, a grated Nutmeg, and a Pound 
of double-refin'd Sugar pounded ; ſhred and pound, all 
_ theſe together in a ſtone Mortar, and pour into it, by De- 

grees, a Pint of Sallad Oil. Eat a Bit four Times a Da 

about as big as a Nutmeg ; every Morning drink a Glab 
of old Ma 92 Sack, with the Volk of a new. laid Egg, 
and as much Flour 'of Brimſtone u will lie upon a Six- 


ce, the next e as much Flour of Elecampane, 
and ſo - ö 


TOP a Hager b | 

AK B a a. Handful of dried en 
| cut them ſmall, and boil them in a Pint of Spring 
Water till half a Pint is boil'd away; then take it off 
the Fire, and when it is almoſt cold ſtrain it through a 
Cloth, ſqueezing the Herbs as dry as you can; then 
throw them away, and diſſolve in the Liquor an Ounce 
of brown Sugar- candy finely powder'd, and give the 
Child (if it be but three or ſour Vears old, and ſo in 


Proportion) a Spoonful of it, cold or warm, as the Seaſon 


proves, three or four Times a Day, or;oftener, if the 
2 Pie of Coughing come frequently, till well, which will 
te in two or three Days ; but it wall n W the 
Violence of che mer. 


For 


* 
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For Children, auben wiolently\ fore, or galled. 
AKE May Butter out of the Churn, MyttorsSiet 
off the Kidney, a Handful of Stonecrop, a Hand- 
ful of Knotgraſs, a Handful of Elder, and the ſame 
Quantity of Mallows and Yarrow'; ſtamp: and ſtrain 
them, bpil them, and ftrain the Liquor; then take Pom- 
pilion, anoint the Place grieved, and put on a Piece of 
ſcarlet Cloth, and lay the Child with the Heels upwards, 
ſpread it on Gloye-leather, and lay it about the Place 
Siebedr . 8 00 eee e 


For inveterate Cafes, attended with dropfical Symptoms, 
| F aundice, or female Obſtrufions. + 6A 
AKE Camomil-flowers powder'd, twenty Grains, 
Salt of Steel, and Snake- root, of each five Grains z 


take them either in Bolus's, or Powders. © _ - | 
_ Take half an Ounce of Camomil-flowers, an Ounce of 
Conſerve of Rue, Rhubarb: powder'd, and Sal Armo- 
niack, of each two Scruples, and enough Syrup of Cloves 
to make an Electuary; let the Quantity of a Nutmeg be 
taken every three or four Hours, © ir. 

N. B. Von may occafionally change the Conſerve of 
Rue for that of Roman Wormwood, which is rather 
more agreeahle, and nearly as efficacious. When the Fit 
is put by, the Medicines muſt be continued at large Di- 
ſtances, for a Fortnight at leaſt; thrice a Day, for Ex- 
ample, for the two following Days; then twice a Day 
for about a Week more; aer which, the Conſtitution 
being much impair'd, and the Stomach weak, a good 
plain Bitter, with Orange; peel and Gentian, of each two 
Drams, and Camomil-flowers, and Centaury-tops, half a 
Handful of each; infuſe them in a Pint and a half of 
boiling Water, and drink a Glaſs of the Infuſion, when 
e ft oft 4 ar 7 28 


| For an Ague. ; By Dr. Mead. IE 
TAKE a Dram of Powder of Myrrh, mix it in a 

| | Spoonful of Sack, and take it; drinking a Glaſs 
of Sack after it. Do this, as near as you can, an Hour 
before the Fit comes on. To 


* 


bf * # 
ad # % 
SZ 
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Do make Fines, | 


JAKE a Gallon of the beſt French 8 an 
Ounce of Saffron, two Ounces of Gentian- roots 
| ſlic'd thin, Sixpennyworth of Cochineal, and a 
amal Quantity of Orange- peel; put them in a Bottle, 
and let them ſtand two or three Weeks. 


Te hs up the Humour o# fare Eyes, that have been of long 
| . . Continuance. 
A K E a Pound of Chips of Lignum Vitæ, divide 
it into three Parts, and ſteep it in a Gallon of 
Spring Water all Night; next Day ſet it on the Fire 
(with the Chips in it) in a tin or earthen Pot, when half 
is boil d away fill it up to a Gallon again, and let it boil 
till a Quart is conſum'd ; then take it off, and when it is 
ſettled, and cold; | pour 'off the Liquor from the Wood 
and bottle it up. Drink it three Times a Day, with half 
= — of Syrup of r and renew _ Liquor 
r een 


. Fe the Cholich. 
\AKE Knee-Holly, boil | it in Ale and taken good 
Fe "94/4 
t. excellent Remedy for a Oo g. 


ARE an Ounce of Honey, as much Brimſtone as 
| will lie on a Shilling, or more, an Ounce of Con- 
ſerve of Roſes, and an Ounce of brown Sugar-cand 3 


beat and mix them together, and take as much as a Knite's 


Point will hold, at going to Bed: If you pleaſe you may 
ir er e TT * p 


To cure the Dead Palhz. 


SAKE two Artichokes, Stalks and all, and beat 
them in a Mortar till you get a. good Quantity of 
Liquor; put to it the ſame Quantity of White Wine Vi- 
negar and Mountain Wine mix d, and take half a quarter 
of a Pint in the min falling, 1 as much at Night. 


g | To 


- | 
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To cure the Dead Palþ. 


AKE a Pound of freſh Butter, ac ſeven Fre 


boil them well together, and when it * i 
make an Ointment. 


— 


To cure a Burn. 


E A T up the Whites of Eggs well with White 18 
water, and anoint the Part. : 


To cure the Head. ach. 


TAM P ſome Ivy, and then let the Patient fault it 
up the Noſtrils. 


For a Pain in the Side. 


HIT E Sugar, and Raiſin of ge Sun, well bet 
u will remove the Pain, 


Al TinSure.  -; 
ALF an Ounce of Allom, ne D Comal 
of Tartar, four Scruples of Cochineal, twenty 7 
Grains of Saffron, and two Drams- of Maſtick, beat to 
Powder, and put into a Quart of the beſt White Wine, 
will make a good one. . 


To be taken by 4 bi of ſeven Years old, for to beans 
EVEN Grains of Scammony, four Grains of Cal- 


terne, and eight Grains of Cream of Tartar ;- and 
double the Quantity for a Man. of 


12443: Vater. 
AKE a Pennyworth of white Copperas, and ſeep 
it in a Quart of Spring Water. 


For Firs, 
AKE a Quart of the beſt Brandy, eight Penny- 
worth of Aſſa Fcetida ſlic'd ſmall, two Ounces of 
hard Wood Soot, and two Ounces of dried. Egg-ſhells, 
both powder'd ſmall ; put all theſe in a Bottle, and ſhake * 
it 1 Day; it muſt ſtand eight "_ before it 1s wy 


4 4 
"© 


* 4 
= by 4 
5 GE 
ba 
* 
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and be taken three Days before the New Moon, and * 
three Days after ;- alſo three Days before the Full Moon, 
and three Days after, a 8 and a half at a Time, 


till the Bottle is out: Take it in the OTST mann 
two Hours after it. 


For a AI EU 


i FAKE two Quarts of Milk, half an Ounce of 

Red Roſe-leaves, and a quarter of à Pound of 

s brown Sugar- candy; bake all theſe in an earthen 

: 1 and take a Coffee-Cup full Morning and __ 

3 4 | | | 

AKE a Quart of new Milk, half an Ounce of 

Ws, /o Liquoriee ſtring'd, half a Pound of Fi igs 

ſlicid, a quarter of a Pound of Raiſins flic'd and 

on'd, and two Pio ins par'd and flic'd ; boil them to- 

| —_ till the Fr. es are ſoft, then turn the Milk with 

two Spoonfuls of made Muſtard, ſweeten it with Englifh 

Honey, and driulæ à quarter of a Pint at Nicht, and in 
* —— #:> 


rr te To cure the Gripes i in Children. BY 
RR Spoonful of Hemp-ſeed, and boil it in 
half a Pint of Water Ret 'dawith Sugar. 


This will likewiſe cure the Cholick in _ 
Perſon, | | 


"==... 
8 


An Ointment for a Burt or Scald. 


AKE a Bottle of the beſt Oil of Olives, and as 
much of the Thorn- Apple as you can ſtir in when 

it is bruis d; ſet it on a gentle Fire, and let it boil 
till you find it is of à good green Colour ; drop it on, a 
Saver, and if you make it directly, you muſt take a quar- 
ter of a Pound of Bees-Wax, a quarter of a Pound of 
Roſin, and two Oances of Venice-Turpentine ; ſet your 
Oil over the Fire, then ſlice your Bees-Wax, beat 

your Roſin, and put. them in; let them infuſe ſoftly till 
all is melted, then take it off the Fire,” and put in your 
. Turpentine ; ſtir it about, put it into a Gallipot, and 
keep it or Pow Uſe. An 
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.  An\Ointment for the Eyes. 


AK E two Scrup les of Camphire, half an Ounce 
of Tutty rd, an ' Ounce of Virgin's-Wax, 

and four Ounces of Ma ay-Butter ; melt the Ban 
and Wax together over a Chafin-diſh of Coals, then'take 
them off, put in Roſe-water, and work them together; 


then pour out the Roſe-water, and put in the Camphire 
and Tutty, and work them 2 well; then. put it in : 


a cloſe Pot for Uſe. 


A Water for the Vn 2 


Ak E three Pins of Milk, two Handfils of Eye. 
bright, and a 
off in un, Salt, and — + for Hardy 115 


auen 


＋* AK E two Quarts of clear Snow-water, and an 


Ounce of white Copperas, and ſteep the 
in the Water about two or three Hours; then 


bottle it for your Uſe. A mag 8 


Eye, is very good. 
Dr. Ratcliffe's Receipt for the Green Sickneſs. 


AKE fix Grains of the Flog of Steel, with as | 


much Extract of Gentian as will make them up into 
the Confiſtence of Pills; make the Pills ſmall, and take 
one in the Morning, one at Four o'Clock in the Aſter- 
noon, and another at going to Bed. 


Dy. Ratcliffe's Receipt for the Hooping Gina. 
AK E two Ounces of Conſerbè bf Rofes, two Oun- 
1 ces of Raiſins of the Sun ſton'd, two Ounces of 
brown Sugar-candy, and two Pennyworth of 'Spirits of 


Sulphur ; beat them up into a Conſerve, to be taken 
Morning and Evening. 


\ 


Handful of Celandine ; diftil this 


De, 


L PFient be bloods? at the Arm nine or en 


and November 


2 we” ” Y 
* 
- 


— 
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| 
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Mead's Receipt for the Cure of the Bite of a mad 
n * 77 


$A 2 


yo — 7 * 


Ounces. Take of the Herb call'd in Latin Lichen 
inereus Terreſtris, in Engliſb Aſn- colour d Ground Li- 


verwort, clean d, dry'd, and powder'd, half an Ounce ; 


and black Pepper powder d, two Drams; mix theſe well 
together, and divide the Powder into four Doſes, one of 
which muſt be taken every Morning faſting, for four 
Mornings ſucceſſively, in half a Pint of Cow's Milk 
warm. After theſe four Doſes are taken, the Patient 
muſt go into the Cold Bath, or a cold Spring, or River, 
every Morning faſting, for a Month. He muſt be dipt 
all over, but not ftay in (with his Head above Water) 


longer than half a Minute, if the Water be very cold. 


After this he muſt go in three Times a Week, for a Fort- 


3 N. B. The Licben is a very common Herb, and grows 


generally in ſandy and barren Soils all over England. 
The right Time to gather it is in the Months of October 


Another, practisd "with great ' Succeſs at Tonquin in the 
. __ Eaft-Indies, and lately communicated to the Publick as 
an infallible Remedy. , 


L AK E of native Cinnabar, and factitious Cinnabar, 
2 both ground to an exceeding fine Powder, each 
= » twenty-four Grains; of the ſtrongeſt Muſk, fix- 
teen Grains; rub theſe together till the Muſk is alſo be- 
come very fine, and give it all for a Doſe, in a ſmall. Tea- 
cup full of Arrack or Brandy, as ſoon as poſlible after the 
- Perſon is bit, and another Doſe thirty Days after; but if 
the Perſon has the Symptoms of Madneſs before he has 


had the Medicine, he muſt take two Doſes in an Hour 


and a half. = 
T ſhall not enter into the Merits of the Medicine, or 
attempt to account for its Effects, but only obſerve, for 
the Encouragement of every one to take it where there is 
no more than a Suſpicion of an infectious Bite, that it is 
perſectly 


"4 - 


Number of Perſons to whom it has given by way of 
Preſervative, none of which have felt any ill Conſequen- 
ces from it, or been diſorder'd fince : The only viſible 
Effect it has, is, that of producing a conſiderable Drow- 
ſineſs, which in thoſe who being already mad have two 
' Doſes given them within the Time before mention'd, is 


prolong'd for ſeveral Hours, and terminates in a perfect 


Cure. | | 

I thought proper to give the Receipt in its original 
Form, the Doſe being calculated for a grown Perſon, and 
leave it to the Diſcretion of others to vary the Quantity 
or Vehicle as may be moſt convenient, not doubting but 


as the Method here taught of giving ſuch large Doſes of 


Muſk is attended with Succeſs, it may alſo be extended to 
other Caſes under the Management of Phyſicians. 


FINTIS. 
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perfectly ſafe and innocent, as A from the great 
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4 


103 

- Another (the Lady Ex- 
 eter's) ib. 

Another (Mrs. Fane s). 
166 

Cream 167 
Another 168 


Florentine 209 
Amber Poſſet (my Lord 
Carlifle's) 167 
Angelica, to candy it 136 


Anniſeed Biskets 143 
Apple Pye 99 
Pudding 125 


Fritters 129 
Apples, Jelly of & thaw 137 


Stew'd 204 
Stew d for Puff Paſte 209 
Another ib. 


Apricock Chips 140 
Apricocks, to dry them 1 37 


Another 


Aqua Mirabilis, to 7 2 


199 
Artichoke Pye 93 
Another 95 
Another 100 
Another 03 
Artificial Veniſon, for a a 
Pally "208 
Aſparagraſs Soup 1 
Another 


Auguſt, Bill of Fare 1 | 


Month 4 719 

Bacon Hams, to 41 them 
ii 

„mim 128 


Balm Wine, to b it 197 
Barberries, to pickle them 


1 
Another = 
Another ib. 


Ba Almond Butter 163 


97 
Batter een, , "cg 106 
Iceing for "ons 89 
Pudding e 


Beef, Olaves of it, roaſted - 
or bak'd IS $74 | 
Steaks 17 | 


„ n N. 
Beef Steaks with Oyſters. Braun, wo make it Page 75 
; Page 38 Bread, (French 134 


A Haſh of it t Bread Pudding 122 
Another b Another 123 
Collops ſtew d 43 Broth, made ſtron 68 
Stew'd another Way Another 72 
Brisket ſtewd ib, Another 74 
ee * . Buckingham's Pudding 121 
u ore Bugs, to deſtroy them 208 
Bale the Freneh Way 4 = Bullaces, to keep them 143 
: [Alamode 3 56 Buns - 134 
Another 77 Butter, to burn it 70 
Another ib. Wich Oranges, Almonds, 
A 3 or Potatoes 8 
Collard ib. Made with Lemons 160 
Another 178 Made with Almonds ib. 
Another 80 Boterd Oranges 167 
Another 204 Butter-Milk Curds 159 
Fotted | 81 Another 170 
From OR Cheek ib. n "19 
Potted 1 82 = 
Like Veniſon — 83 Cabbage Cream 161 
x © 'Paſty 288 to pickle them 
Beet Roots, to pickle thn 185 
185 Cake, a fine one 105 
1 Wr $ Pudding 118 Another 103 
Bit of Pigeons 48 Another 110 
. Another ib. Another | ib. 
T. r d. Another 111 
Of Fiſh 58 Another ib. 
Biltel pudding 2:4 5 A Seed one 105 
Biſkets, made in Drops 141 Another . Wy - 
Made with Anhiſceds 14 Another 110 
Bikes, to make them 5 Another 14 *- 
Black Caps 133 + Of Carraways tis. g 
Bla Manger 145 For keeping 115 
Blatkberry Wine, to make Cakes 6 1 2 562 
„ 0 198 \ Portugal 107 
13 Black Plumbs, to preſerve Another 112 
WA "them 1342 Of Gingerbread 107 


4 | ii" Cakes _ 


. — — Ging 1 „ano- _ freſh Page 171 
er Sort age-107 © Shipcoat 172 
Shrewsbury 5 ib, Gelee. SA = 
yo uinces, * Plums Of Rice 105 
pricockks 112 Another 107 
of Saffron _ 113 Cheeſecake Meat 108 
Calf's Head, in A grad” Cheeſecakes of Almonds 
"Diſh 34 109 
 Haſt'd * 42 Cheeſecakes 29 55110 
Another . ib. ? Tenne 7 4D 
Bak d 49 Another K Rice - ib, 
Another ib. Cherries, preſery'd in Jelly 
In a Pre 96 1. 
Calf :s Liver roaſted IS I ou preſerve them 139 
Calf 's Feet in a Pye Jelly of them: ' 153 
Calf's Feet Pudding 720 Cherry Winez to make it 
% 10422 195 
Jelly 145 Chickens, fore'd with DN 
=; .. 146 ſters 33 
Carli/le's' Amber Poſſet 15 Fricaſſed 50 
Carp, larded with Eels in a Another dy * 
Ragou | 57 % Anothet 1 
Stew d 1 63 Anbei 1 
Another ib. „ Anon f 7% 
Another 64 4 a Pfye 
en from Pontac#'s ie (feet) - \, | 
„ £1:4d.- Clary Fife 1 
Pye | 9o Another (ſweet one) 128 
Another 98 Clove-Gilliflower Wine, to 
Carrot Pudding — make it 198 
Another 120 Cock's Combs of Tripe 204 
Another 123 | Cod's Head boibd 58. 
Another 127 Another 50 
0 Caſk, how to ſweeten it Cod broil d 6 
y | \ 207 Stew'd } 63 
Caucdle for ſweet Pies 67 + Codlin Cream 162 
Chare potted 82 Codlins, to mange them 
Chesſe, to make it 170 188 
My Lady Hunciz's 164 To coddle den 207 
Mrs. Skynner's ib. Collard Beef 77 
Wi Collar 


1. N G D (2 E. * X 
& 3 : 4 . , ” 
— 2 * * ut * 
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Collar'd Beef another Way Cream, Spaniſd (my Lady 
Nr Huncks's) Page 168 
Collar'd Pig With Lemons (my Lady 
"Another ©2224 Oy ern, 0 ö | 
. Veal $21.5, 3. 
Fels . ib, 

2 Beef 1 1 | Panty | 
ocker 204 Cream Cheeſe 171 
Conllip Wine, to make it Another (with Water) 

e {Ch A172 
Another - 194 With Lemons 173 
Another ib. Cucumbers, to-pickle them 
' Another © bb. WIE: © 1 
Craw-fiſh oup © 69 Another 1597 
5 . | 112 To them 180 
| | Gram, wan Smeetmeats To pic e them 181 
2D YE: 9 To pickle large ones 
Clouted 2D. eee K 
- Wit Raſberries ib. To pickle them 3 
uinces 157 2 * 
We Thocolate BY 42 ib. 
Made into Snow ib. To pickle them 183 
"With Lemans Iiir Anocher db. 
Another ib. To ſtew them 201 
Another ib. A Regaliaof them 205 
Fatteel 12859 Curds, made of 1 17 
25 We Ro Milk 4 
Wick Quinces 161 My Lad I= a- 
With Lemons (yellow) 3 : Fe 
10., "$62 ' Wich Butter-Milk | 12 
25 d 15063 Carrans, red, or white, to 
5 „ 165 Preſerve them 142 
Cloute!l! bpb. jelly of them 147 
Criſp 166 Another 152 
With Lemons (my Lady Another 157 
FYarborough's) bb. Curran Wine 2 19 5 
Another 167 © Andther ib. 
Wan Almonds © . (Oat made it Amon 
Another 468. 520 " 
* ; 


by 
CY 


1 N D E X. 
Cuſtards, to make them Eures (Lady) Almond 
9 Page 133 Butter Page 163 | 
Another Way ib. 1 F. 
Outlets, a la nainteney 40 Fane's Almond Butter 166 
Of Mutton, from Pox- Fatted Cream 159 
tachs ib. February, Bill of Fare for 
Of Veal, 33 that Month dy 
Of the ſara, , from Pen Fiſh, to jelly them * 
tac hs 40 Flomery, to make it 208 
8 Florentine of Fleſh or Fiſh 
Danses; to preſerve them 202 
141 Of a Veal Kidney 20g 
2 142 Of Rice 206 
nother | 143 of o and Apples 
Deeds Bill of Fare for * ib. - 
that Month 27 Of Almonds or Rice 209 
Directiom, general ones, for - Of Steaks 210 
a {mall Family 1 Flounder Pye 92 
Drop Biket? 14 Flowers, to pickle Fn 185 7 
Ducks ſtew'd * Fool, made with Rasberries 
Dutch Beef 77 
E. | 158 
Eels, roaſted © 56 W Balls 1 
| Spicheock'd 61 © * Another EM. 
\ Pys.. 69 - Forc'd-meat, to make it 2ũ00 
Collard 79 Another . 
Another 8 Fowl foro d | 
Potted 82 Bail'd - 35 
Pye 98 Fraiſe of Clary, or Clary . 
Egg Pye 91 and E 139127 
Another 984 Another (ſweet one) 128 
Another b. Of Bacon 
Another 102 French Beans, topicklethem 
Elder-Flower Wine, tomake 184 
it 189 Another ib 
Elder Wine, to make it Another ib 
| 188 Another 18 5 
Another 189 * French Bread 134 
Another ib. at a: 


N 3 


Made of ripe Fruit ib. 
Another 197 
5 N Jam, to make it 


208 


5 4 | n 
= XN DEIN. 
'F ricaſſce of Rabbets (white) Gravy Soup Page 64 
; Page 50 Gravy ,. an caly. * to 
Aae (brown) 4 cmnake-It +27 66 
Another (brown) For white Sauces ib. 
„: O Chicks * a Made with lade Expence 
Of Lamb (white) 51 ; ib. 
Of Tripe (white 52 Another 68 
Of Chickens and Rab- For a Paſty 70 
bets, brown and white Gravy | 1 
ib. Another 
Of Lamb 53 Green Gooſe, a 13 it 
Of Chickens (white) Ib. | 71 
Of Chickens + ib. Another 72 
Fritters, of Apples 129 Green Peaſe Soup 69 
PFritters 130 Yo 4. ; 
Fruit, to candy it 136 H. 1 
Jo prepare it for candy- An, to ſalt them 5 
ing N ; Of Bacon, to ſalt them ib. 
| S8. To make them 76 
ee Directions for nal «To ſalt them... . 
Families . Wefiphalia,to make them 
_ Gerkins, to vickle them 181 ; ib. 
Ginger Wine, to make it Pickled 84 
* rs Salted ib. 
ay Gingerbread Cakes + 107 Hare, roaſted with a Pud- 
Another nos. N in the Belly 32 
Gingerbread, to make it 122 Roaſted another Way 33 
Another 133 With the Skin on ib. 
„ Another 134 Stew'd 46 
Golden Pippins, to ſtew Hare Pye, to be ſerv d ale 
„ "7 1.208 +4. „ 
- - Gooſe boil'd 35 Another a 398 
| Gooſeberries, to TT... Hare, to 9 Jug it 203 
143 Harſh, of raw Beef 41 
Gooſeberry Fool 158 Another, without Ex- 
Gooſeberry Wine, made of _- 97 ib. 
* Fruit 196 Of Mutton ib. 


Of a Calf's Head - 42 


Another ib. 
A cold one 02 
Harſh 


Harſh of Mutton, ec. 
Page 43 

Hartſhorn Jelly 144 
Another ib. 
Another 145 


_ TN ER K 


Jelly, of white Currans Page 
I 

Of Ap ricocks. 8. 
trifh R 129 


July, Bill of Fare for that 


Another 147 Month 17 
Another, with a Chick. June, Bill of Fare for thaẽt 
en 148 Month e 

7 without ib. R ; 

Ano er 150, 1 1,154 Ki 3 ee 
Hen Pye _. 11 9: Oy E. * 
Hodge Cream 162 Lamb, fore d 34 
Honey · water, to diſtil it 199 Fricaſſeed (white) 51, 53 
Hungary- -water, to make it 'LambPye , 923 

7 200 Another with Currans 


Jam of Rasberries 142 
Of Cherries ib. 


January, Bill of Fare for * « 
that Month g-* 


Iceing 1204 
For Tarts 87 
For a Batter Cake 89 
Jelly, of Harthorn 144, 145, 


147, 19, 151, 154 


Of Calves F eet ib. and 
* n 
+ of Land ib. and 149, 


153 


Of Currans 147 
Of Hartſhorn with a 
6 Chicken ©: 22 


9 © 


Another without 95 
Lamb-Stones, Cc. a Ragou 


of them” _ + 54- 3 
In a Pye. 9 
Lampreys, | 


In a ye PEE: on 


Leach, how to make h " EE 


Lear for ſayory Pies 


| For Fiſh Pics: FF 14 
For Paſties 8 14 


Loaf, with Oyſters | 132 
Lobſters, roaſted $7, 58 
Butter d 6⁰ 

With ſweet dane ib. 
Lambag 8 90, 94. 101 : 


Another without | M. 10 | ) 

| Tomek plead ar Macaroons 1340 
5 149 Man 'tomake them 8 

Of Pippins „ Codlins 18 

' Another, with Slices ib. March, Bill of Fare for that 
Of Currans ib. Month 23648 TMS 
Of Cherries 153 Marmalade * e 
Of Quinces 154 White po IG 
+ + FT nM ; + 26 N 4 * Mar- 


—  — ———_ 


"3 4 
Fl 
+" 


x 
4 
1 
* 
1 
: 
. 
4 


1 N DEX 


14 
Mead, to make it White 


| 193, 194 
"Milk -water, to make it 200 


Muffirooms, ſtew'd 202 


HOY» ford 30, 50 
A Collar of at roaſted 31 
The Breaſt rolled 34, 78 
Ala daube \ 97 

A NU 3 

8 75 A Harſh of it 41, 43 

©, Stew'd. | 40 

AR gou of i it. i J 54 

The — dried like Ham 

5 | nl 4 
N 7 


N eats Tongue, roaſted 31 
Dried | 76 


In a ye 

e n Fare a for 

. that Month 26 
881 | 0. 
Olober, Bill of Rs ite | 

Pm . 117 83 
lave orentine W_—_— 
Onions, to pickle them 180 


Orange Tart in Puffs 135 


Flowers, to a them 


139 


, "Wagon, - make it 


201 


Oyſters, =": ho n 


In Ragou 62 


* I a 
Stew 267 Ke © 64 


For a Cuſtard 89, 104 
N of. 3 of Veniſon | 98 


* 


| Marmalade of red Quinces Offer Rolls "mis 91 
. 1 7 r 
«. Of an bac: *; P. 
May, Bill of Fare for r Pancakes nn 
Month : Lis ones 129 


Made with Water ib. 


Made with Cream 130 


Pap, Spaniſos 1561 
Paſte, for Tarts 87 and 103 
For rais'd Pies ub. 
For Veniſon. Paſties 88 


. . Surprizing . ib. 


For a Paſty ib. a 104 

For a high Pye ib. and 104 

Royal, EY 88, 
103 


Paſties to * 128 
Peaſe Soup. ... 7 
Pottage 
Pheaſants, a Sauce for hen | 
Pickle for Sturgeon 86 
| SA 8 84. 85, 86, 
| 187 
Ham 84 
Pigeons. 83, 86 
Salmon ib. 
: Walauts 173, 17% 175, 
1576, 177 
Cabs! 174. 181, 182, 
he 
| Muſhrooms 177. 1785 
179,181 
Onions 180 
© Gerkins 6 181 


French Beans 184, 185 
Pickled 


* 4 R 


1 
®, 


E N D E'S 5M 
| Fickled Beet Roots, and ras were i 
Turnips wy Page 185 - toes Page 116, 123 | 
Cabbage, and R. Cab A light * 1 118 4 
bage 5 lack vin with Rice 117, | 
Flowers N 122, 12, 126 
3 Barberries üb. and 186 Boib'd "07; 183 
" Quinces _ ib. and 187 A Richmon# one _ 
Melons ' 186, 187 © A Batter one "wn 
„ Samphire 188 Made with Bie 
Pig, dewid 48 A plain one Ph 1 
Collard = . 79 Of Neats Feet ib. 
* Pigeons, in fartout 33 Of Carrots ib. and 120, 
Boib'd 365 ie 
1 Stewe'd 47 Of Marrow 119, 127 
Ait ef hem 48 Of Almonds 120,124, 
Pike roaſted  _ 57. 126 
_ Plamb Porridge 67, 68 Of Oranges 120, 124, ; 
_ Plumb Cake 108 125 
Plumbs preſerwd 136 Of Calve's rect 120, 
Polonia Sauſages 207, Wo 2 _ 
ea 8 6 D. of — 8121 
ork, forc | [: Spread Eagle ip. 
: f 30 Of Bread 133 
Por | 5 OF A les Shes © 
; cake 3 107, 2 Of Miller: 18 
Foſſet, 4 0011 one 70, 168 Puddings in ces black 
Made with Sack, — bat- ones A 127 
ter d 159 Paff Paſte” 37, 88. 103 


Lord Carliſies Amber Another (white) 104 
13 167 Puffs, of Oranges |. 0 
 Pottage Royal, made brown Pullets, [a Ca 34 
SE „ Boil'd, and Qyſters 
Potted Peef 81, 82, 83 Pye, of Hart, WO 1 


Beef like Veniſon 83 cold LY 
From an Ox Cheek i | Of Uniles | " By I 
Lampreys, or Eels 82 Skirret 
Chare, or Trouts by Carp 5 98 
Pigeons 82,83 _ Lumbar 90, 94, 101 
Tongues ib. - Shrewsberty 9 


| Pudding, made with Raſ- * Of fine Fggs ib and 94 1 
bender. I 8 6 Pye, wi : 
| ; 


0 \ 


"4s 
x: Of Artichoke 93z „ | 


. + Ribbon Jelly 
. . Rice Cheeſecakes 105, 107 


1 100, 103 Rabbets, boil'd 

as Lamb 4 . Fricaſſeed (white) 50 
Chicken 94 Another N N 51, 
e e (ſweet 100 52, 53 
3 r 

ane 2 © "Of Matton 
| 7 Pigeon  SETRYE ' * Of Lamb- ſtones, 4 
+02 Calf? s Head 3 9 Sweetbreads ib. 
Neat's Tongue 2 Of a Breaſt of Veal ib. 
bd. and 56 
Iamb ſtone and Sweet- Of Carps, - larded with 
+: bread 97 Eels 57 
Battalia 0 5. Of Oyfters 62 
25 Veal id. Raiſin Wine, to make 3 it 190 
Swan db. © Raſberry/Wine, to make it 
Turkey 2 198 
; ut 98  Regalia of Cucumbers 205 


145, 147 


. Rice Pudding 2117s 122, 
. 1824, 126 
5 Rolls with Oyſters gh 
2 Colours 145 
* Sack Poſſet bouerd 159 
ee F 121,123, | Saffron Cake 113 
— * . 2 2206 
ueen 8 y gundy 43 
Queen's Delight 185 Salmigundy 202 
- Quince Cake 112 Salmon, ber 58, 59 
Quince Cream 161 Bak d =" 
- Quince Marmalade (red)137 , Pickled 86 
EI eee ing Samphire, to pickle i it 188 
141 | , Soups, Sc. 64 

12 1 154 MATE 


Sauce, 


4889. * K HR : 
= ; b 


205 


"8. 


= f 4 
IN D E X. 
22 Syllabub whipt Page 155, 
en Page 65 T3 IG 157 
i For a-ſweet Pye. | ib. Syrup, of Lemons 
For oy Pies 0 | 5 F 
For a Turk 70, 74 Va: ; 
For a Woodcock, or a Tanſy "2 
Pheaſant 71 Made with Water 130; 
For wild Fowl ib. 1 
For a green Gooſe ib. Tart, Demoy © 132 
For Fiſh or Fleſh 72 _ A Spring or Sorrel one 
For boil'd Chickens, or 134 
Lamb i. Oe * ges ar 
For roaſted Veniſon 73 Tench, | 
Sar to make them 20 Sed + Fr. . 
olonia ib. and 210 Tongues,to machinate them 
F 0 Balls. +. 205 ' 7 
Scotch Collops 38, 39 , To falt them 1 and 84 
Seed Cake 105, 106, 109, To pot them | | 
110, 114 Tripe a white Fricaſſ 
| September, Bill of Fare for | 
; that Month 221 Made into Cock's-com A 
7 Shrub, to * i * 204 
Smelts pickled * 85 Trout, ftew'd. 62 
Snow, of the Whites -of Potted 82 
Eggs 159 Turkey, a Sauce fork it 70 
Snow,: to make it 162, 168 Turnips, to HAY is 
Snow Cream 173 v. 
Sou made o Af ragraſs "LE 
| 92 f, 263 Veal, forcd 9 
Of Peaſe 69 Cutlets 38 
Of green Peaſe ib. i 39 
Of Craw-fiſh - ib. Ste wd F 45 
Soup 0,72" The Neck led ; 
To make it ſolid73, 211 Alamode 
Spring, or Sörrel Tart 1 Collar'd 79, 80 
Sturgeon, roaſted - i Veniſon, roaſted, a Sauce - 
Pickle for it 86 for it | 37 
Surfeit· water, to make it Veniſon Paſty Fs 
200 YVerjuice, to make and dit 
Sweetmeat Cream s 25 


7 


ow - ; b * 
* „ „ » "_ ay a 
I , N D E 2 W 


Vinegar, to make it Page Wine , made of Malaga 
197 * Raiſins Page 190 
Unible fre 8, 100 Made of Oranges Ib. and 


Uſquebaugh, to make it 200 191 
| | E 5 


Walnuts, to pickle them Made of Cherries 1725 | 
173, 174, 175,176, 177, Made of Birch ' ib. 

| "Fo mn ele 172 r ib. 
© © Pancakes 129 Made of Ginger 
Tanſy . 130 Made of green 22 

WW: fybatia Ham, to make it -- berries db. 

76 Made of ripe Gooſe- 

* Curam, Jelly of © berries | ib. and 197 
; Mace of Balm bb. 

Wie Plumb, to preſerve Made of Blackberries 198 


* 


= 139 Made of Clove - Gilfi- 
bite ot ede 87 flowers bb. 
| Whiting, b broil'd \.* "Made of Raſberries ib. 


— Þ be Woodcock, roaſted 32 

Wild Fowl, flewd 46 - ASauceforit 71 
Sauce for them * 9 by 46-20 

Wine, made of Eder 188 : 
Made of Elder-flowers. 


190 Ydlow Lemon Cream 162 


Mw. * DAM. * __—_— lh... nt. 


$3 DEX to the /Puracar, 


| Ricxiers. 


RE =; 3 
GUE, a Remady for whe of a mad Day D 
* 23 Recei ic | 
..  AnSther 8 255 25 Po 
nather, by Dr. Mzad © Another, — with 
ERS *57 | Succeſs 


15 N D E X. 


Succeſs. in the Zaft FER Caugh, Chin- or o- 
diet Page 26: cher, to cure it age 748, 
— to tzengthen. 258 


the Stomach 238 


ſor them 241, 246, 254 
Broken Bodies, to cure ther: 


| 24 
n Plaiſter for it 247 


nan 


p. . 
- Canker, a Stay to be laid 
to the Throat for it 244 
A Mouth Salve for it ib. 
A Mouth Water for it 


Caſes, inveterate, Helps « 
them 


Charity Oil, to make it 3 
Children, when gall'd, a 
Remedy for them 257 
Cholick Wine, to make it 
"2 

Cholick, a Remedy for + 
236, 237, 350, 252,258 
Conſumption, Dr. Gib/ox's 


1 for it 233 


Another ib. and 234 


A Plaifter for it * 
A Cure for it 249, 2 


Jene 3 
| gallop ing one, infer 


"Ut, 256 
240 


Tincture, to . it 242 
To make a never - failing 


7 * 


Bitters, ta make them 258 
Breaſts, ſore ones, a Cure 


* 


WM, 
1 "Dr. Ratcliffe” 8 Receipt 


An Electuaxy for it 2 = 
A Hooping ane, to cure i 
1 ee 456 


neh. En e make i I 


Dead Pally, to cure it 258, J 
Didum Volligas, to-be 1153 
for Pains With N 


Diet Drink,to make it rg 4 


233 
TY ny, 


- ſtrengthen. the Stomach] 


238 


7 Dropſy, to cure ĩt 245. 255 


- "a , 4. 
E. 


| Bui, a Drink for it 256 14 


Wee c 
239,246, 2504253, 25%, = 
F. 259. 2 261 | 


Fever, to cure it - = 
A Water for it 251 
Fevers, Intermitting ones, to 

cure them 2542 355 


Fis,n Ready er 259 


G. 
Cage besseres 248 
Gout, a Remedy for it 236 
"Ow Sickneſs, a Cure 1 


261 


2 forit 
l Gripes, 


2 


4 Pain. or Bruiſes, to eaſe 
37 55 5B: 


Liniment,to make me Hair 


Gripes; to cure them Pag 
we 237. 3 2 


. 
34 [4 — +2 
* 4 FX 1 

14 


"I" eee Remedy Gr 


Leni Calaminarir Salve, 
now to be us d 43 248 


Lime Drink, to make it 


247 


Pains, in the Joints, a Re- 


"ew. 


* 


1 N D EX. 


per 


| Parging Potion, e 


Stomach, a Plaiſter for it 


Pains, in the Side, to re- 
nere em Page 29 
Palſy, the dead one, a Cure : 


A Proſervatve a 


Pleuriſy, Aa Remedy for * 
Pomatum, to make it 233. 


ib. 
1 


Red fot ito OO 51 243 
Rheumatiſm, a Remedy or 


K-27] 91 181 237 
Rapture, a Cure for it 243, 
65 24, 249 


Sale, back, * the it 
Tow * r 24, 242 
: ' Made, of. Lapis Calami- 


: naris 5-3. 5 0-8 2 48 
For any Strain or Seb. 
and 249 


Seald, a Remedy for it 253 


3 in Children, to cure 
259 


1 . to make it 235 


Spleen, a Ce it 244 


246 


Stone, in the Kidnies 232 


A Water for it ib. and 


| peers 1 
Surfct-water, to make ft 


1 ads 


hay l N *. * E. * 


Fl. Terk, 2 Powder ee den wa om 


2 "lis hs: a" ſharp one, to. 
Tae, to'maks it 2 White OY to make wt 
Tooth-ach, e 


e 17 $45 1 3 Bah | 


\ | ; , 2. * * 
1 44 Yell 
JV Pe . * | "6 ng | 
* - o 
1 1 5 . pe a 
* © 4 1 9 : . 
+ * 92 . 4 — | 471 4 1 It. * 4 + . 235. 
: 
2 — 
7 ; ” 1 
y L Blas ” 4 . 3 
N * "4 . i 
4 * * 5 FL 
1 1 o | \ 
— | 7 _ 
s we * 
- : | 
5 * 
* * 9 
7 5 _ 5 hs: 7 2 
| N 
8 
12 


1 | 2 
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1 Beaft of the Foreſt is mine, and the a 4 
4 2 251. 2 8 8 2 3 
tant, and the wild Beaſts of the Field are mins. ; 


ow” R. Wax x, aue Bible and Sin in 
e — Lane. Price 2.5. 6d. 
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BOOKS printed for R. WARE, af the 


«„ Bible and Sun in Amen-Corner, 
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* NEW GENERAL ENGLISH DICTIONARY. 
* peculiatiy calculated for the Ute and Improvement 
of ſuch as are nnacquainted with the Learned Lan- 


+ ages. ? A the difficult \ edgy Ns T e Tooms 
Anatony,,  |Howking,  TMechanichs, © 
Architecture, | Heraldry," Military Affairs, 
Arithmetich, florys CST Met, 
Algebra, © 4; | gation, 

, 4A Yr onomy, | * ing 3 
Botany, 22 try, 
 Chymiſtry,. . * A Hetorick, 
Divinity, © © [Log Sculpture, 
Gardening, Matbematicls, Surgery, &C. 
Grammar, | x 


Are not only fully explained, but accented on their proper 
- Syllables, to prevent a vicious Pronunciation; and mark 
with initial LET TERS, to denote the Part of Speech, to 
which each Word peculiarly belongs. To which is prefixed, 
a compendious Engliſh Grammar, with ſeveral Rules for the 
ready Formation of one Part of Speech from another; by the 
due Application whereof, ſuch as underſtand Exgliſp only, may 
be able to write as correctly and elegantly, as thoſe who have 
been ſome Years converſant in the Latin, Greek, &c. Lan- 
guages. TegecheSwith. 2 Supplement of the proper Names 
1 e moſt, noted Kingdoms, Provinces, Cities, Towns, 
ivers, Cc. throughotit the known World. As allo, of the 
moſt celebrated Emperors, Kings, Queens, Prieſts, Poets, 
Philoſophexs, Generals, &e, Jemiſh, Pagan, Mal gpg tan, 
or Criſian; but more eſpecially ſuch as are en 
5 hb Old or Kew Teament. The Whole AlphabeticaFy d — 
| — Inc accented in the fame Manner, and for the fame 
| roſe; as the preceding Part; being collected for thę Uſe 
of ſuch, as have but an Imperſect Idea of the Bath Ortho- 
aphy. - Originally begun by the late Rev. Mr. Tw0mas 
Preur,  Schoo!-Maſter at Kratſird |: Bay, Author of the 
Guide to the Engliſh Tongue, the Spelling Dictionary, Fe. 
And now finiſh d by WILLIAM PAR Don, Gent The 
Segond. Edition, with Additions, Price 6 8. T0 
are Rs A Natl Hiſtory of . EnAſh Song-Bixds, and ſuch. of the 
Foreign as are ually brought over and eſtet med for th Sing- 
ing To which ate added, 'Figurgs pf the Cock, , and 
Egg, of each-Species, -exaGily- copied from Nature; by Mr. 
Eleazar Albing And aN engraver on cout a. 
particular Account how to oder the Cariary BI MBrcedMg. 
3. The Young Man's Companion; Or, Arichmeti 


ty. Wich large — 1 of Intere Th, fitteent 
Weben Mather, Fri,, 64. 
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